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THE shutter clicks—and we’va 


for another “‘time’’ exposure— 








36th anniversary picture! 

We trust that this portrait, like 4 
the 35 others before it, will be found © 
worthy of an honored place in the 
**family albums” of our many busi- 
ness friends. 

\e :: We hope, too, that our newest 
fe Mc, portrait will mirror our never- 





Axbanging ideals, and our determina- 
Bion to continue the uninterrupted 
jarch of progress and growth which 

un ied © way back in 1914. 
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Here's the Buffalo Model 1000... 
the world’s first casita 


ens, Model 1000 is an importany 
timesaver. It easily holds the 


entire batch from an 800-pound 
— silent cutter or a 1000-pound 
mixer. With fewer stops for te. 


filling, you minimize shut-down | | 
Sausage Stuffer jeiesco8eocse 


cost. 









Every feature of this giant stuffe; | 
spells quality and economical op. 
eration. Safety features protect 








operators and prevent accidents 
while loading and during opera. 
tion. Stainless construction can 
be provided at extra cost. 








WRITE for complete information 
on this and other “BUFFALO” 
sausage machinery...or see your 


“BUFFALO” dealer. 














JOHN E. SMITH’S SONS CO. 


50 BROADWAY e > BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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1 at lower if you sell only your regular 
sausage line, you can only take 

int stuffer “incomplete orders”. Full orders 

ical op. require a full line—domestic 

S$ protect sausage plus Circle-U Dry Sausage, 

accidents Salamis and Cervelats. 

ng Opera- 

>tion can 

st. It costs about as much to write and service 
an incomplete order as it does a full 
order. But it cuts your sales and profit 
opportunities! 

So sell a full line—complete your present 
line with famous quality Circle-U 
products. You open the way to larger 
sales per call . . . more profits . . . lower 
delivery and selling costs per unit. 

ration And the long-established reputation 

ALO” for top quality, always enjoyed by 

- your Circle-U products, assures ready 
acceptance by your dealers . . . by 
their customers. 

Write for complete information. 





Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box 214 St. Louis, Mo. * South St. Joseph, Mo. 








CAPICOLLI B. C..SALAMI THURINGER 


General All-Bounds Assure 


RYE aguilr 


--»- DUE TO VENTILATION 


























General All-Bounds are the preferred 
container for the better packing of meats. 
Here’s why: Cross ventilation provides a 
free flow of air . . . assures a nice “bloom” 
for your fresh meats. Due to quick refriger- 
ation, space is conserved in refrigerators 
and coolers. 


They are easier to handle . . . cleats at 
ends of box give sure grip in all 4 positions. 
Rock Fasteners assure quick opening and 
closing for plant or customer inspection. 
Furthermore, they are easily assembled and 
filled on packing line... by unskilled labor. 


No power-driven assembly and closing 
machinery needed. Due to rigidity and 
stacking qualities, they make for better and 
higher stacking . . . ideal for fork truck 
handling. And, they step up your profits as 
they will over-pack . . . actually carry 5% 
to 10% more products! 


GENERAL Box COMPANY 


| x xk**w xk x J GENERAL OFFICES 





538 N. Dearborn St., Chicago 10, Ill. 
DISTRICT OFFICES AND PLANTS: Brooklyn, Cincinnati, Detroit, 
East St. Lovis, Kansas City, Louisville, Milwaukee, 
Meridian, Sheboygan, Winchendon. 


Continental Box C y, Inc.: Houston, Dallas 
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(RHYMES WITH TANGY) 


OAKLAND 6, CALIFORNIA 


“ NEW STANDOUT FLAVOR 
IN YOUR FINE FOODS... 
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getter piping for every job 
from one complete line...CRANE 


BUILT STRONGER TO LAST LONGER 


That's one reason Crane 125-Pound Iron Body Wedge Gates find 
such wide application. Improved elliptical body design with uni- 
form wall thickness eliminates useless weight; provides high resist- 
ance to pressure loads. Tie-ribs between end and bonnet flanges 
increase resistance to line strains. 

Check these other Crane design features. Greater flow capacity: 
straight-through ports assure streamline flow. Minimum mainte- 
nance: long disc guides reduce disc drag and wear on seating 
surfaces. Deep stuffing box—more packing—lengthens packing 
life. Easy operation: uniform pressure on packing eliminates stem 
binding. Flexible T-head disc-stem connection prevents side strain 


Available in patterns for every need; non-rising stem, O. S. & Y., 
Quick-Opening and Underwriters’. Flanged or screwed ends. See 
your No. 49 Crane Catalog. 






No. 465%, Flanged Gate 
Working Pressures: up to 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Ill. 125 pounds steam; 200 
Branches and Wholesalers Serving All Industrial Areas pounds water, oil, gas. 


Sizes: 2 to 48-inch. 


€ THIS BOILER FEED SYSTEM, FOR EXAMPLE, 
CAN BE COMPLETELY EQUIPPED ON ONE ORDER TO CRANE 


BRICATED 
PIPING 


RELIEF 
VALVES 


EVERVTHING FOR EVERY PIPING SYSTEM 


CRANE 


VALVES « FITTINGS « PIPE « PLUMBING AND HEATING 





Page 7 








od } 
| | 


levvee eee 


HE famous name, flavor and premium quality of 

Hormel Chili Con Carne at the new plant in Dallas, 
Texas, is protected by Taylor push-button control. 
That long row of Taylor Fulscope* Controllers with 
Process Timers (above photo) are automatically op- 
erating 20 retorts at maximum capacity — and deliver- 
ing product quality that meets the rigid high-quality 
standards, for which Hormel is famous. 


Here’s what this newly installed Taylor SP-6A (Steam 


Cook, Pressure Cooling System) Retort Control System 
gives Hormel, once the operator pushes a start button: 


Automatic Venting 

Automatic Temperature Control At Processing Point 

Automatic Timing Of Process Period with steam being auto- 
matically shut off at the end of this period. 

Automatic Pressure Control During Cooling by economic use 
of compressed air in retort. 

Consistent, Uniform Cooling To A Specified Temperature 

Termination Of Cooling At A Specified Point with automatic 
blow-down and drain of retort. 

Signal Flash Telling Operator Cycle Is Completed 


Precision Instruments, processing know-how, and 
quick service from experienced Field Engineers when 
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4 


Automatic Retort Control 


it’s needed are three big reasons why leading canners 
standardize on Taylor Instrumentation. That's why 
we say, specify ‘““Taylor-Equipped, As Usual!” Your 
Taylor Field Engineer will give you complete details 
on controls for Retorts, Smokehouses, Jordan Cook 
ers, Scalding Tanks, Ham Boiling Kettles, Rendering 
Tanks, Evaporators, Margarine Votators, etc. WRITE 
FOR CATALOG 500! Taylor Instrument Companiés, 


| as p o% 
Pa 2 
A n fr Ly oy : @ g 





Rochester, N. Y., and Toronto, Canada. 


Instruments for indicating, recording and controlling 
temperature, pressure, humidity, flow and liquid level. 


*Registered Trade-Mark 
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IN HOME AND 


# “Taylor Instruments 





ACCURACY FIRST 






INDUSTRY 
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Most Powerful 
Chevrolet Trucks 
Ever Built! 


Plenty of power—and dependable power—to handle 
heavy loads at lowest cost! Two great engines bring 
you new power, new stamina, new and spectacular 
performance with economy. These 1950 Chevrolet P-L 
trucks are the most powerful trucks Chevrolet has ever 
built. 

In performance, popularity, payload and price, 
Chevrolet is the outstanding leader! Chevrolet is the 
nation’s choice for every trucking job... and on each 
job, these P*L trucks have established their right to 
leadership by years of outstanding service. 


CHEVROLET MOTOR DIVISION, General Motors Corporation 
DETROIT 2, MICHIGAN 


Far ahead with all these Pls Features: 


e TWO GREAT VALVE-IN-HEAD ENGINES: the New 105-h.p. Load-Master and the 
improved 92-h.p. Thrift-Master—to give you greater power per gallon, lower cost 
perload @ THE NEW POWER-JET CARBURETOR: smoother, quicker acceleration 
response @ DIAPHRAGM SPRING CLUTCH for easy action engagement e 
SYNCHRO-MESH TRANSMISSION for fast, smooth shifting e HYPOID REAR 
AXLES—5 times more durable than spiral bevel type e DOUBLE-ARTICULATED 
BRAKES—for complete driver control e WIDE-BASE WHEELS for increased tire 
mileage « ADVANCE-DESIGN STYLING with the "Cab that Breathes” e BALL- 
TYPE STEERING for easier handling e UNIT-DESIGN BODIES—precision built. 
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CHEVROLET 


oo 
P-L 
ADVANCE-DESIGN TRUCKS 


* * 
Popularity eaders 


The public's overwhelming preference for 
Chevrolet is proof of owner satisfaction 
earned through the years. Beyond question, 
Chevrolet PeL trucks are the nation’s leading 
choice in the entire truck field. 


* * 
| a een i citinate 


The new Chevrolet Pel trucks give you high 
pulling power over a wide range of usable 
road speeds—and on the straightaway, 
high acceleration to cut down total trip time. 


Pavioad Loaders The 


rugged construction and all-around econ- 
omy of Chevrolet PeL trucks cut operating 
and repair costs—let you deliver the goods 
with real reductions in cost per ton per mile. 


* * 

Price Leadues From low 
selling price to high resale value, you're 
money ahead with Chevrolet trucks. Chev- 
rolet's rock-bottom initial cost—outstand- 
ingly low cost of operation and upkeep— 
and high trade-in value—all add up to the 
lowest price for you. 


s 
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| ie star in a famous line of Sausage Equipment 





@ Full stainless protection on all meat contacting surfaces 
@ Elimination of air pockets—due to Globe's leak-proof pistons 
@ Ease of operation—the lid opens with a twist of the wrist 


@ Safer to use—the piston cannot blow its top. 





@ New standards of manufacture for longer wear and heavier service e 


It's easier to clean ALL Globe Sausage equipment —the stainless sur- 
face repels corrosion, rust and wear — it remains clean and sanitary 
through years of steady use. 

Ask us today for more complete details on this full line of stainless, 
economical, precision built sausage-making equipment. 





EARS ING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED 


ye a Ted : 3 cnyprany cmease Ci 
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HE assertion that a “serious prob- 
lem of monopoly” exists in the 
meat packing industry, made by presi- 
| dent E. F. Forbes of the Western States 
| Meat Packers Association at the group’s 
| convention in San Francisco last month, 
was answered this week by P. E. Petty, 
vice president of Swift & Company. 
Petty’s letter to Forbes was as follows: 
“We have read with considerable in- 
erest, and some dismay, your com- 
sents on alleged monopoly in the meat 
uidustry made before the convention of 
the Western States Meat Packers’ Asso- 
ciation. THE NATIONAL PROVISIONER of 
March 4 quotes you as saying: 


“‘We have a serious problem of 
monopoly existing in our industry.’ 
“Your charge of monopoly is utterly 

ridiculous. As a former member of the 
American Meat Institute staff for many 
years you, of all people, should know 
better. There is, of course, a chance that 
you were misquoted. If not, then your 
statement can only be regarded as 
malicious. 

“With your background in the meat 
packing industry, it is indeed surprising 
for you to come up with the idea that 
whether a business is good or bad de- 
pends on whether it is small or large. 
You claim that ‘our economy will re- 
main a vigorous one only if it is com- 





Vice President Petty of Swift & Company 
Answers WSMPA Head’s Monopoly Charge 


posed of small and medium-sized busi- 
nesses.’ 

“Did this country reach its present 
state of productive achievement solely 
by the contributions of small and 
medium-sized businesses? Did we get 
where we are by arbitrarily halting the 
growth and progress of American enter- 
prise, which has created more and bet- 
ter jobs, more and better products and 
improved living standards for every- 
one? Do you want to limit the size of 
any business—destroying initiative of 
even the members of your own associa- 
tion which are large in the area they 
serve? What would have happened dur- 
ing World War II without large national 
companies which helped speed victory 
with their magnificent mass production 
of food and other material of war? 


“As long as there are competing 
sources of supply and as long as the 
customers are free to buy where they 
please, and what they please, America 
need not worry about being exploited 
by so-called ‘big business.’ That’s a 
good thing to paste in your hat. 


“But let’s get back to your ‘monopoly’ 
charge. Your statement to the western 
meat packers is apparently based on a 
Federal Trade Commission report issued 
in 1947 (‘The Concentration of Pro- 


(Continued on page 25.) 








NIMPA CONVENTION PLANS 











The National Independent Meat Pack- 
ers Association is emphasizing the im- 
portance of registering for all persons 
attending the convention, April 11, 12 
and 13 at the Palmer House, Chicago. 
This year for the first time several en- 
tertainment functions require that par- 
ticipants display registration badges. 

A bulletin this week outlined a full 
program for women who attend the con- 
vention. Starting with a luncheon at the 
Art Institute the first day events have 
been planned throughout the three-day 
meeting. Following the luncheon there 
will be a tour of the Art Institute in- 
cluding two special exhibits, Mrs. James 
Ward Thorne’s miniature rooms and the 
famous Van Gogh collection. The fol- 
lowing afternoon a tour of the George 
F. Harding museum has been scheduled, 
followed by a cocktail party given by 
exhibitors at 5:00 and the convention 
banquet in the Grand Ballroom. On the 
third morning there will be a tour of 
the Merchandise Mart. In addition, tick- 
ets to various radio broadcasts, includ- 
ing “Welcome Travelers” are available. 













Associates Annual Meeting 
to Be Held April 25 and 26 


The third annual meeting of the As- 
sociates Food and Container Institute 
will be held at the Brown hotel, Louis- 
ville, Ky., and Ft. Knox on April 25 and 
26. Arrangements are nearing comple- 
tion and the tentative program has been 
announced by Berton S. Clark, president. 


At least three of the reports will be 
of special interest to the meat packing 
indutry. Dr. C. E. Gross, director of the 
research laboratory of John Morrell & 
Co., will cover the animal products divi- 
sion. A report on flexible containers will 
be given by Leo E. Croy of the Mara- 
thon Corporation and on rigid contain- 
ers by Earl Graham, Crown Can Co. 

On the second day of the convention 
a trip to Fort Knox has been planned, 
where a demonstration of air bombard- 
ment and strafing may be witnessed. 


FINANCIAL NOTES 


Wilson & Co. has declared a dividend 
of $1.06% on its $4.25 preferred stock, 
payable to stockholders of record on 
April 1. 





ARMOUR REPORTS PROFIT 
IN FIRST 1950 QUARTER 


Armour and Company operations in 
the first quarter of its 1950 fiscal year 
resulted in a profit of $5,570,583, F. W. 
Specht reported to stockholders in an 
interim report Friday. In the first 
quarter of last year the company suf- 
fered a loss of $2,868,761. Specht ex- 
plained that in the first quarter of 1949 
Armour sustained a sizable loss in meat 
operations and broke about even in its 
other operations, whereas this year the 
company operated profitably in both 
divisions. 

Sales for the first quarter amounted 
to $402,964,177 this year compared with 
$464,197,112 last year. The decrease is 
due to lower prices, 

At the end of the first quarter, work- 
ing capital amounted to $158,505,756 
this year compared with $151,105,097 
last year, and long term debt was $144,- 
805,388 this year compared with $148,- 
890,250 last year. 

Due partly to lower prices for most 
products and partly to lower quantities 
of inventories, Armour’s current bor- 
rowings from banks are down at the 
end of the first quarter from $112,873,- 
054 last year to $51,344,133 this year, 
Specht said. 


Army Drops Plan to Buy 
All Beef in Fancy Grade 


The Department of the Army an- 
nounced this week that on April 1, the 
Quartermaster Corps will conclude its 
experimental program restricting to 
Grade B the purchase of beef for feed- 
ing troops in the United States and 
overseas. Thereafter purchases of beef 
will be made within the full range of 
the U. S. Good grade (Army B and C). 

On January 1, the Quartermaster 
Corps discontinued the purchase of fed- 
eral specification Grade C beef. This 
action was taken so that a test pattern 
of procurement could be studied to de- 
termine whether sufficient quantities of 
Grade B beef to meet military require- 
ments could be obtained, at reasonable 
prices, and with sufficient competition 
among vendors to justify elimination of 
Grade C purchases. 

Procurement experience since Janu- 
ary 1 has demonstrated, the announce- 
ment stated, that selective procurement 
covering the full U. S. Good grade 
range will assure adequate availability 
of high quality beef for armed forces 
requirements. 

It is understood that the Army plans 
to buy in any calendar year about 50 
per cent B grade and 50 per cent C 
grade beef. 





New System for SEPARATING 





et Rendered Tankage 


With minimum labor, the new, easily controlled closed continu- 
ous system rapidly turns out tankage low in grease and high in 


nutritive value. Grease has good color and the tankwater is rich. 


material discharged from a wet 

rendering tank is immediately 
separated into the three products— 
relatively dry tankage, grease and high 
quality tankwater—has been developed 
by The Sharples Corporation of Phila- 
delphia and the first installation is in 
operation at the Ottumwa plant of 
John Morrell & Co. 

The development is significant for a 
number of reasons. 

From the operating standpoint it 
offers a speedy, mechanized and con- 
trollable method of separation in a 
closed system with minimum labor and 
a saving in such material as press cloth. 

From the product standpoint the 
process turns. out a tankage with lower 
grease content and one which probably 
has superior nutritional qualities. The 
process might conceivably place wet 
rendered tankage in a better position 


A CONTINUOUS process by which 





to compete with the dry rendered feed- accompanied by an irretrievable logs of 
ing material. protein values. Tests indicate that from 

The tankage also has as low mois- 20 to 40 per cent of available protein 
ture content as pressed tankage and may be destroyed by such decomposi 
has better physical properties for fur- tion. 
ther drying. The grease is said to be In addition to the above advantages it 
lower in free fatty acid and superior in is reported that the process achieve 
color, as compared with press produced high recovery in the treatment of gu 
grease. The tankwater is said to be slimes and tank bottoms—materia; 
rich in available protein and low in which have heretofore been difficult if 
fat content. not impossible to handle satisfactorily 

From the public and employe rela- Of what does this continuous tank. 
tions standpoint, the process eliminates house process consist? 
putrefactive odors and greatly improves 
the working conditions in this depart- 
ment. 


At the completion of wet rendering, 
and after the free grease has been 
drained from the tank, the remaining 

In connection with the last-mentioned tankage and water are blown into a 
factor it might be pointed out with 4,000-gal. slush box. While in the box 
crudity but truth that “stink costs . the slurry is kept constantly in motion 
money,” as well as being objectionable with air, and rags are trapped ina 
to neighbors and employes. The putre- novel manner. The importance of rag 
faction which takes place when by- removal may not be immediately ap 
product material is handled slowly is parent, but the volume removed day 
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In this chart the reader can follow the continuous flow 
of the tankage-grease-tankwater mixture through the 
various steps in which it is separated into its primary 
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after day in the Morrell plant proves 
that no matter how hard the super- 
yisory staff may work to exclude such 
foreign material, a troublesome amount 
ill finds its way to the tank. 

Through an ingenious gravity trap- 
ing arrangement the larger fragments 
of bone are separated from the tankage- 
ease-condensate mixture as it is dis- 
charged from the slush box and moved 
by a 2,400 g.p.h. pump through a mag- 
netic separator which removes almost 
all tramp metal. Passing through spe- 
cial ells and a flexible hose, the ma- 
terial goes into a hammer mill where 
it is beaten until the solids are disin- 
tegrated. The soupy mixture drops into 
a 700-gal. steam-jacketed tank where its 
temperature is maintained at 180 
degs. F. The tank is equipped with 
automatic temperature control and auto- 
matic level indicator. 

The mixture in the tank is kept 
constantly in motion by a motor-driven 
agitator. The hot material from the tank 
is moved by a 2,400-g.p.h. pump through 
stainless steel non-clogging piping and 
valves, polished inside and out, to the 
frst of the two centrifugal separating 
units. Stainless metal is used for the 
line to minimize friction and prevent 
stoppages which might occur if any of 
the solids in the mixture caught on a 
projection in the piping. The material 
may be recirculated to the heating tank 
at this point if desired. 


Entire Cycle Takes 20 Minutes 


The mixture (containing 5 to 10 per 
cent suspended solids) then enters the 
Sharples Super D-canter centrifuge. In 
this unit the tankwater and grease are 
removed from the tankage. The tank- 
age, in the form of fluffy meal in proper 
condition for mixing or drying, is dis- 
charged into the dryer cart or con- 
veyor. It contains 6 per cent fat on a 6 
per cent moisture basis. The Super D- 
canter will handle about 2,400 gal. of 
material hourly and discharges about 
2,500 lbs. of tankage per hour. 

The remaining liquid, consisting of 
grease, water and some soluble and in- 
soluble solids, is continuously dis- 
charged from the other side of the 
Super-D-canter into a receiving tank. 
The effluent is pumped from the tank 
over a vibrating screen to remove any 
agglomerates or floating solids and 
drops into a reheat tank where a tem- 
perature of 205 degs. F. is maintained 
at all times. From this tank the liquid 
is pumped to the Sharples Nozljector— 
the second and final centrifugal separa- 
tion unit. Since this latter machine has 
a capacity of only 1,500 g.p.h., the ex- 
cess liquid coming from the Super-D- 
canter overflows from the preheat tank 
to a large temporary storage tank from 
which it is withdrawn, preheated and 
supplied to the final centrifuge. 

The Nozljector centrifuge has dis- 
charge nozzles around the edge of the 
bowl, which makes it possible to handle 
continuously and efficiently two-phase 
separation of liquids containing fine 
solids. Tankwater is discharged into a 
tank for storage before evaporation 
while the grease goes into another tank. 











Separation of solids from tankwater and grease is a continuous process in the Super-D- 
Canter, a centrifugal unit. The solids are reported to be sweet smelling, fluffy, low in 
grease and moisture and are readily dried by conventional methods. The photographs 
were made in the Ottumwa plant of John Morrell & Co. where the first installation of 


The tankwater contains less than two- 
tenths of 1 per cent grease on dis- 
charge. 


tankwater goes through the evaporator 
without depositing material to reduce 
the unit’s heat transfer performance and 
thus minimizes maintenance expense 
and “time-out-of-service.”’ 


the dryer requires only 20 minutes. 
There is no pressing—a slow manual 
operation—and no press 
needed. Elimination of the intermedi- 
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SEPARATION OF SOLIDS FROM TANKWATER AND GREASE 


the continuous system is now in operation. 


ate steps in handling the tankage, and 
tankwater settling, etc., make it pos- 
sible to avoid decomposition and putre- 
faction of the material, spillage and 
costly cleanup operations. 

There is good reason to believe that 
the process brings about a significant 
reduction in biological oxygen demand 
of sewage released to public systems or 
the private disposal plant. 

Experience indicates that one man 
can operate the continuous tankhouse 
process through simple and integrated 
controls. 


Because of its low grease content the 


The entire cycle from the slush box to 


cloths are 


CENTRIFUGES FOR SEPARATION OF GREASE 


In these Nozljector centrifuges, grease is continuously separated from the heated tank- 
water. Optimum grease removal is achieved, making possible most efficient and continu- 
ous operation of the tankwater evaporators. 
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Hold Seminar on Sausage a 


AMI Meeting in Chicago 


AN green core in 
he sausage be pre- 

vented? Of what 
interest is quality to the 
small sausage kitchen? 
What advertising sup- 
port can sausage manu- 
facturers expect in 
1950 from the Ameri- 
can Meat Institute? 
How effectively is man 
power being used in 
sausage merchandis- 
ing? What is the long 
term outlook for sau- 
sage sales? 

These were among 
the leading questions 
discussed at the Ameri- 
can Meat Institute sau- 
sage committee meet- 
ing held last week at 
the Drake hotel, Chi- 
cago. The meeting, 
which was under the chairmanship of 
Ray Peters, president of Peters Sau- 
sage Co., Detroit, was attended by rep- 
resentatives of the country’s leading 
sausage manufacturers. 


Green core in sausage, especially 
product of the bologna type, is the most 
common kind of sausage spoilage. Dr. 
C. F. Niven, American Meat Founda- 
tion, describing the investigations con- 
ducted by the Foundation, stated that 
green core can be eliminated through 
proper processing and refrigeration. 

Investigation has disclosed that green 
core is most frequently encountered in 
bologna and meat loaves, although it is 
found frequently enough in frankfurt- 
ers. The diameter of the green cores 
studied varied from the size of a dime 
to a core that covered the entire cut 
face of the affected sausage. 

Green core is never found in uncut 
sausage or in freshly cut sausage. The 
green coring develops only after two to 
eight hours of exposure of the cut prod- 
uct. The average exposure time re- 
quired for the coring to appear is three 
to four hours. The presence of green 
coring tendency cannot be detected from 
the exterior of the product since there is 
no abnormal coloring of the sausage. 
The affected core rarely penetrates 
more than % in. longitudinally into the 
sausage, but continues to develop as the 
product is sliced and exposed. 

The troublesome character of this 
type of sausage spoilage lies in the fact 
that it very rarely is detected in the 
plant but develops upon reaching the 
retailer. 


Dr. Niven stated that the green cor- 
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ing is generally caused by inadequate 
refrigeration of the finished product. 

An extensive film study was made of 
an affected bologna. The affected 4-in. 
bologna, after two-hour exposure of 
the sliced pieces, had a core 3 in. in 
diameter. The bacterial count beneath 
the casing was small, about 15,000 per 
gram. However, at the center of the 
sausage the count had jumped to 3,000,- 
000. Half an inch from the casing the 
count was 400,000. 


Green Coring No Health Hazard 


Studies of the cultures of bacteria 
causing green coring conducted over a 
period of three years from samples tak- 
en throughout the country have estab- 
lished that this kind of spoilage is no 
health hazard; however, it definitely re- 
duces salability of the product. The 
studies have established that bacteria of 
the lactic acid family are relatively salt- 
tolerant and can grow at low tempera- 
tures in the presence or in the absence 
of air. 


Sausage makers were cautioned 
against mixing back in a batch a seem- 
ingly unaffected piece of sausage from 
which green coring has been removed. 
It was stated that the resulting product 
could pass taste and smell tests and 
then develop a green core upon slicing. 
Even if only 1 lb. of sausage is mixed 
back into a 100-lb. batch, the bacterial 
count for the product will be 50,000,000 
per ounce. 

However, if proper processing steps 
are followed the green coring problem 
can be licked with dramatic results, ac- 
cording to Dr. Niven. Foremost among 








GROUP OF PACKERS at AMI Sausage Committee meeting. Henry Roy 
Marsh, Marsh & Baxter, Staffordshire, England, was the guest speaker. 


preventative 


is good plant sanits 
tion. Second, green Core 
product should not }J 
reprocessed, 
though it seems sound 
by all tests and appear, 
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In answering, “What quality meai 
tc me,” W. H. Norris, who is assis 
to Jim Costello, sausage general sal 
manager of Wilson & Co., stated t 
quality is the most effective sales sto 
a sausage salesman can have. While 
meat packer frequently must accept 
quality of fresh meat as he finds it @ 
the carcass, quality can be built in 
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every sausage product. 
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housewife, the sausage maker can com try 
pete with fresh meats as the mainstajf bacc 


of the meal. 


The very existence of the small savg Was 
sage kitchen depends on the mainten Per! 
ance of quality, Charles Wetterlingg Pro 
president, Charles Wetterling & Somg § 
Chicago, declared. While the small house} mer 
is frequently under less stringent regv§ cert 
lations than plants operating undef con 
MID inspection, it must, for survival} mo: 
impose its own rigid quality standards} sau 

Raymond C. Briggs, president, Briggs 8 


& Co., Washington, D. C.; Gottfried Of pre 
Mayer, vice president in charge of mer- 
chandising for Oscar Mayer & ©. 


Madison, Wis., and Carl Thommen, heai,} 4 ¥ 


table-ready meats, Swift & Company,} 
were members of the panel which lei 
the discussion on packaging and self-} | 
service problems of sausage. 


The discussion was started by Briggs} *" 


who stated that prepackaging is bein 
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ely by the supermarkets with 
ene hens of identity for the sau- 
sage kitchen’s product. He further noted 
that supermarkets are rapidly increas- 
ing in number. Sales volume with pre- 
kaged sausage items is frequently 
doubled and trebled by the large units 
offering a complete selection of pre- 
packaged product. He noted, however, 
that prepackaging does pose the prob- 
jem of wrapping with a relatively high 
cost of performing this operation manu- 
ally. Moreover, there is the problem of 
discoloration of the packaged meats. He 
also stated that the housewife would 
have to be educated on the need for 
better refrigeration in holding prepack- 
aged product. 

While noting that self-service stores 
are able to increase sales of all items 
prepared in prepackaged consumer type 
units, Mayer stated that further devel- 
opment of prepackaging was confronted 
with the factor of costs. The percentage 
of yield from raw materials prepared 
into prepackaged units, the labor 


"charges in preparing the package and 


the loss in ends and scraps incidental to 
prepackaging are among the principal 
cost factors which must be considered 
in connection with the operation. 


Ownership "Critical Question" 
Prepackaging calls for an additional 
margin for the added costs and for the 
added risks of preparing consumer pack- 
ages, Mayer noted. The ownership of 
prepackaged items in the retailer’s dis- 
play case is another critical question. 
Mayer stated that if the packer assumes 
ownership, the pressure is off the dealer 
to rotate properly and to push the pack- 


waged items, which increases the per- 


centage of discolored products returned. 

However, unless the packer prepack- 
ages he loses control of consumer de- 
mand which he has built for his items, 
Mayer stated. 

While many of the problems connect- 
ed with prepackaged meats have been 
intensified in recent years, prepackag- 
ing of sausage dates back to the turn 
of the century when the Jones Dairy 
Farm and the Deerfoot people started 
to package pork sausage, Thommen of 
Swift recalled. The experience the indus- 
try had in introducing packaged sliced 
bacon in 1915 is being repeated today 
with prepackaged sausage. When bacon 
was first packaged, the processors ex- 
perienced claims for moldy and stale 
product. 


Swift & Company has been experi- 
menting with prepackaged sausage in 
certain metropolitan test areas. Swift 
considers prompt turnover to be the 
most critical factor in keeping packaged 
sausage salable. At the beginning of the 
tests, Swift made daily deliveries of the 
prepackaged items, picking up the un- 
sold product. However, it has been 
found that delivery two and three times 
a week is sufficient to assure good turn- 
over which will move product with no 
loss in quality. 

_ Swift has noted that self-service 
items have increased in metropolitan 
areas from 15 per cent of all retail food 
(Continued on page 18.) 








BRITISH MEAT MEN FIGHT NATIONALIZATION 
AS PER CAPITA RATE DIPS TO 86 LBS. 


HILE the American meat packing industry is striving through its 

meat educational program to build consumer demand for meat, the 
British meat trade is using various forms of advertising to battle nationali- 
zation of the business and to make it possible, under freer trade, for British 
consumers to obtain more of the meat they want. 


if 
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The Cow that jumped 
over the Moon wasn’t 
half as SILLY as the 
PEOPLE who want 
to Nationalise the 


MEAT TRADE 


4, 


rationing and to effect maximum deterioration of the national 


supply from a quality standpoint. 


Reports from Britain indicate 
that the industry will oppose 
naticnalization (similar to that im- 
posed by the Labor government in 
the coal and other industries) from 
whatever party or in whatever 
form it may develop. Some of the 
posters and cartoons being used by 
the retail trade in the campaign 
are reproduced here. 

Opponents of nationalization 
state that in 1937 the meat indus- 
try cooperated with the Board of 
Trade to form “emergency plans” 
for wartime. In 1939 these plans 
were put into effect and the Board 
of Trade functioned successfully 
through the wholehearted coopera- 
tion of the trade, acting on the 
understanding that its interests 
would be returned intact at the 
end of the emergency. 

The meat trade charges that the 
Labor government took advantage 
of the situation to initiate multiple 
controls and to organize a civil 
service regime, the continuation of 
food 


The Imported Meat Trade Association points out that meat is no longer 
rationed in Belgium, France, Switzerland and Italy, and that world meat 
production in 1948 was 63,800,000,000 lbs.—only 4 per cent less than the 
1934-39 level. Each person in prewar Britain consumed 132 lbs. of meat per 


year compared with 102 lbs. in 1947 
and only 86 lbs. in 1948. In 1948, 
says the Association, more than 
£2,000,000 was lost in Food Min- 
istry purchases of home-killed 
meat, due to incorrect estimates of 
slaughter weights and other rea- 
sons, including the classification of 
heifers as cows. 


“Not only are we getting less 
meat,” the Association declares, 
“but the quality is poor. One of the 
reasons for this is that imported 
meat now arrives frozen—none 
chilled—and frozen beef is less 
palatable and not so nutritious. 
Another reason is that the buyer of 
an export surplus has to take what 
is left. Consumer choice in meat 
is negligible through controlled 
distribution. One result has been 
that butchers catering for cot- 
ton workers—men and women 
dealing in greasy raw materials— 
cannot give them the lean meat 
they like, while miners who want 
fat meat have to take lean. This 
state of affairs is due entirely to 





WON'T SEE THIS 
if THEY 
NATIONALISE THE 


MEAT TRADE! 
Tl 


costly government bulk purchase agreements in meat and the perpetuation 
of government conrtolled distribution which was introduced purely as a 


wartime emergency measure.” 


Sausage in the free trade prewar days contained 85 to 95 per cent meat, 
but now, say industry spokesmen, “the meat content of sausage will scarcely 


bear investigation.” 
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g2 Only Part of Animal Protein Factor; 


Best Source Is Tankage-Meat Scrap 


N an effort to create better under- 

standing of the animal protein fac- 
tor—which is present naturally in tank- 

and meat and bone scraps—and to 
darify the position of vitamin B,, in 
animal feeding, the American Meat In- 
titute has issued a booklet prepared by 
its feed committee and the American 
Meat Institute Foundation. Some of 
the findings presented in the booklet 
are based on research work on animal 
feeds being conducted at the Founda- 
tion. 

The Institute is making the booklet 
available for distribution by its mem- 
bers at cost. 

Noting that in the early 1900’s farm- 
ers found that by feeding supplements 
containing tankage and meat and bone 
sraps they could raise bigger and 
healthier hogs and poultry more rap- 
idly, the booklet states that scientists 
have isolated vitamin B,, as one im- 
portant ingredient of these animal pro- 


teins, and have developed a means of 
producing it from other sources. They 
have called the material containing it 
“APF concentrate.” 

The Institute statement continues: 


“In the meantime, the wise farmer or 
wise feed dealer is waiting for the dust 
to settle. He realizes that in the ani- 
mal protein concentrates—tankage and 
meat and bone scraps—which he has 
known for half a century and which he 
knows how to feed, he is getting not 
only vitamin B,. but also a combination 
of other helpful ingredients that are 
essential to efficient feeding. They are 
high quality protein, vitamins and other 
growth factors in a combination cre- 
ated by nature. . 

“Plant protein meals and other vege- 
table products carry high levels of pro- 
tein, but it takes the animal protein to 
provide the essentials necessary for 





1950 EARLY LAMB CROP 
ABOVE PREVIOUS YEAR'S 
FIRST TIME IN DECADE 


For the first time in the last nine 
years, the 1950 early lamb crop in the 
principal producing states has shown an 
increase over the previous year, accord- 
ing to the Bureau of Agricultural Eco- 
nomics. The 1950 crop is estimated to 
be about 2 per cent larger than 1949, 
but is well below the 10-year average. 
However, the total lamb crop, both 
early and late, will be smaller. 


The larger early lamb crop is the re- 
sult of a greater proportion of the ewes 
lambing before March 1 in the South- 
eastern states and Missouri, as the num- 
ber of breeding ewes is down from a 
year ago in all states except Virginia. 
The number of lambs saved per 100 
ewes is about the same as last year. In 
general, early lambs were making good 
progress on March 1. Marketings of 
early lambs before July 1 are expected 
to be somewhat larger than last year, 
when they were delayed in western 
areas because of slow development 
under severe winter conditions. Also, a 
smaller proportion of the crop is ex- 
pected to be sold as feeders. 

Except in the Pacific Northwest and 
in California, weather and feed condi- 
tions for the early lambing areas have 
been very favorable. In Oregon, Cali- 
fornia and Washington, low tempera- 
tures in January and early February 
retarded feed growth and handicapped 
the development of early lambs. How- 
ever, favorable weather in February 
permitted feed to develop rapidly, and 
lambs have recently made good progress. 

y, hay and feed supplies have 
been plentiful. In Texas, favorable 
moisture conditions have resulted in im- 
proved spring range prospects. It is 


maximum results. Consider the ham 
(Continued on page 36.) 
probable that market weights and 


grades of both yearling and spring 
lambs in Texas will be above last year. 
Early lambs in Idaho have made good 
progress. 

In California, the smaller early lamb 
crop reflects the continued decline in 
breeding ewes. The movement to mar- 
ket is expected to be at the usual time 
or slightly later. About two-thirds of 
the early lambs had been contracted by 
the first of March. A few lambs have 
already been marketed, but the heavy 
movement is expected in late March and 
early April. 

Ewes in Texas are coming through 
the winter in generally good condition. 
With much improved spring range 
prospects, the lambs marketed should 
carry a good to excellent finish. The 
spring movement of lambs from Texas 
will be much smaller than usual but 
almost as large as the 1949 movement. 
Spring marketings of Texas yearling 
lambs will probably start earlier this 
year. Mostly because of the reduced 
lamb crop, the marketings of new crop 
lambs during late May and June will be 
less than last year. 


The proportion of ewes that had 
lambed before March 1 was the highest 
on record in Virginia and the second 
highest in Kentucky and Tennessee, 
starting with 1929. Marketings may be 
somewhat earlier than usual in these 
Southeastern states. The proportion of 
ewes lambing before March 1 in Mis- 
souri is up sharply from last year and 
is the highest on record starting in 1929. 
Both ewes and lambs are in good con- 
dition at the present time and market- 
ings are expected to be earlier this year. 

Prospects for spring ranges are good 
in all areas of Idaho, Washington and 
Oregon, and should result in lambs 
making rapid progress. Marketings 
may take place at about the usual time. 
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Plan Meeting to Explain 
Four-Way Boneless Beef 


The Army intends to test four-way 
boneless beef in feeding at five major 
Army camps located in various sections 
of the country for a period of 90 days. 
To acquaint members of the industry 
with techniques used in preparing four- 
way boneless beef, the Associates Food 
and Container Institute will conduct a 
one-day discussion and demonstration 
on the subject on April 14 at the QM 
Food and Container Institute, Quarter- 
master Depot, Chicago. Specifications 
for the new four-way boneless beef con- 
stitute a major departure from the 
specifications for three-way boneless 
beef which so many packers and boners 
have prepared. (See THE NATIONAL 
PROVISIONER of November 12 and 19, 
1949 for a discussion of these changes 
in preparation and packaging of the 
Army beef.) 

The Associates’ purpose in conduct- 
ing the meeting is to iron out any pro- 
duction problems the members of the in- 
dustry can anticipate after viewing the 
actual boning operation and, in this 
manner, prevent production difficulties 
in industry plants. 

Depending upon the attendance of 
boners and packers at the demonstra- 
tion, and the response given its circular 
letter to members of the industry, the 
Army will establish the amount of four- 
way boneless beef it will purchase. It 
is planned to mail notices of intent to 
purchase as soon after the meeting as 
possible. 


All members of the industry planning 
to prepare four-way boneless beef for 
the Army are requested to attend the 
meeting. Representatives of the QM 
Food and Container Institute, the Quar- 
termaster Market Center System and 
Veterinary Inspection Service will also 
be present. 

Officials of the Associates wish to 
know the names and titles of represen- 
tatives of individual meat companies 
planning to attend. Information on 
company attendance should be in the 
hands of R. C. Pollock, chairman, bone- 
less beef task group, Associates Food 
and Container Institute, 1849 West 
Pershing rd., Chicago 9, by March 24. 
A tentative program will be supplied to 
interested firms by April 1. 


WILSON MAKING ACTH 


ACTH is now being made by Wilson & 
Co., Thos. E. Wilson, chairman, told the 
board of directors recently. Distribution 
will be first made for investigational 
use only, in accordance with the Federal 
Drug Act by the Wilson Laboratories, 
the Pharmaceutical Division of Wilson 
& Co. 

At present there cannot be enough 
made to supply it to all who want to 
use it. Careful clinical studies on pa- 
tients have been made and this will con- 
tinue with larger groups for longer pe- 
riods of time to know what conditions 
may respond to ACTH. 
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SYSTEM OF MODERN INSECT CONTROL 


1. Provides Greater Kill Power per Gallon... 
assures rapid, complete kill with less insecti- 
cide solution . . . harmless to food and hu- 
mans! 


2. Fogs Insects to Death . . . famous patented 
Enoz Vaporizer creates powerful fog which 


penetrates every nook and crevice . . . forces 
insects out in open to die! 
3. Complete System Ideal Installation . . . saves 


money, labor . . . convenient, fast, perfect 
for preventive maintenance ! 


If you are looking for complete, conveni- 
ent, thru-out-the-plant, year ‘round insect 
control ... for certain PROTECTION over 
insect fragmentations . . . investigate the 
outstanding Enoz System today! 


THE DIVERSEY CORPORATION 


Industrial Insecticides Department 
53 W. Jackson Boulevard, Chicago 4, III. 
In Canada: The Diversey Corporation (Canada) Ltd., 
Toronto, Ontario 






To users of Enoz Insecticides 
the Enoz Vaporizer is 
loaned without cost! 


MAIL THIS COUPON FOR FREE DEMONSTRATION 


Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control 
in our plant at no obligation to us. 
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Seminar on Sausage 
(Continued from page 15.) 


sales and 50 per cent of chain store 
sales in 1939 to 50 per cent of all food 
| store sales and 86 per cent of chain 
store sales in 1949. 

Verne Schwaegerle, director of ad- 
vertising department, American Meat 
Institute, then described the support 
the Institute will give sausage in the 
in leading national 
magazines and 240 newspapers, and the 
sausage kits which are being prepared 
for salesmen. 

“How effectively are you harnessing 
manpower?” was the question 
asked by Jack Milton, manager of field 
activities, American Meat Institute, in 
his discussion of sausage merchandising. 

Of total food sales, 10 per cent of the 
retail stores account for 50 per cent of 
the sales; 20 per cent for 72 per cent of 
sales and 40 per cent for 86 per cent, 
Milton stated. 


The gross margin on the sale is an- 
other vital question, especially in view 
of high labor costs for butchers, the 
lowest of whom in metropolitan areas 
are paid $66.50 per week. In one store 
Milton observed the sale of meat costing 
40c which sold at 72c, but which actu- 
ally cost the retailer 87c because of the 


expense of handling the order. 


The overall percentage of self-service 


| food sales for all stores is 61. The vol- 


ume of self-service sales for corporate 
chains is 91 pér cent; for the voluntary 
chains, 70 per cent, and for the inde- 
pendent store is 40 per cent, according 
to Milton. 


Milton then asked a series of ques- 
tions on the sales policies of meat pack- 
ing companies. What contacts do your 
salesmen have with the large stores and 
with special customers? Are the con- 
tacts adequate? What is the average 
earning of your salesmen? What plan is 
there for extra compensation? How 
adequate is the training given the sau- 
sage salesman? Does he know the rea- 
son for a coarse or fine cut? Does the 
salesman have sufficient time to spend 
with each account? By way of illus- 
tration he stated that a salesman calling 
on 30 accounts in a ten-hour day would 


| have only 15 minutes with each cus- 





tomer provided they passed before him 







at a given point throughout the day, 

In hiring a salesman who has sold fy, 
another house the question is: How wij 
he handle your product? Does he thin, 
all sausage products are alike? 

Milton stated that a full report op, 
sausage merchandising study conducted 
by his field staff will be made at t, 
AMI convention in the fall. 





74% of Homemakers Using 
Lard, NLSMB Survey Show; 


A consumer habits survey conductej 
by the field home economists of the Na. 
tional Live Stock and Meat Boar 
among nearly 15,000 homemakers of 13 
states reveals that 74 per cent are using 
lard in their homes. The survey was 
carried on in connection with the 
Board’s four-day cooking schools. 

Reporting on the results of this sur. 
vey, Mrs. Marie Daugherty, director of 
the board’s homemakers’ service depart- 
ment, who heads the cooking school 
program, states that in one middlewest. 
ern city 89 per cent of the women r. 
ported that they were using lard, and 
that the lowest figure of 54 per cent was 
reported in a southern city. 


“Special emphasis is placed on the 
use of lard as an all-purpose shortening 
in our cooking schools,” Mrs. Daugh- 
erty states. “A total of 20 dishes using 
lard are made in every city. On the 
stage at each school our lecturers dem- 
onstrate the use of lard in the prepara. 
tion of cakes, pies, cookies and quick- 
breads; also its value in deep-fat frying. 
All of these dishes have been previously 
tested in our experimental kitchens,” 


The cooking school lecturers drive 
home the importance of lard as an ideal 
cooking fat to the thousands of home- 
makers in attendance. They stress the 
fact that lard has the greatest shorten- 
ing power of any plastic fat, makes the 
tenderest and flakiest pastry, is easily 
workable over a wide range of tempera- 
ture, and adds flavor and richness to 
foods when used as shortening or for 
frying. They also point out that lard is 
97 per cent digestible, and contains cer- 
tain food elements necessary for growth 
and health and for the treatment of 
certain skin conditions. 








The National Provisioner—March 18, 1950 


COrR P OR 8B ee 











ut the day, 
has sold fo, 
S: How wil 
es he thi 

et 
report Ona 
Y conducte; 
ade at th 


S Using 
y Show; 


y conducted 
: of the Na. 
leat Board 
akers of 13 
it are using 
survey was 
with the 
nools. 
of this sur. 
director of 
vice depart. 
cing school 
niddlewest. 
women re. 
g lard, and 
er cent was 


ced on the 
shortening 
rs. Daugh. 
ishes using 
ty. On the 
‘urers dem- 
he prepara- 
and quick. 
-fat frying. 
| previously 
itchens,” 
irers drive 
as an ideal 
s of home- 
stress the 
st shorten- 
_ makes the 
y, is easily 
»f tempera- 
richness to 
ling or for 
that lard is 
ntains cer- 
for growth 
2atment of 


At Schrarer's .... 








No major overhaul in 20 years 


The two 200-ton Carrier Centrifugal Refrigerating Machines up 
front in the photograph cool water to 37 degrees F. for W. F. Schrafft 
& Sons Corporation, makers of fine chocolates. The two 75-ton 
machines at the rear cool brine to a temperature of 15 degrees F. 


These machines and one other were installed in 1928. Not one 
compressor has needed anything but inspection and maintenance at 


bearings, shaft seals, and minor wearing parts. 


That’s what we mean by “minimum maintenance.”’ And Carrier 
Centrifugal Refrigerating Machines are setting records for dependable 
operation in scores of meat packing and food processing installations. 


The Carrier Centrifugal Refrigerating Machine is available in capac- 
ities up to 1200 tons. It will attain temperatures as low as minus 100 
degrees F. It can save you money on installation, operating and main- 
tenance. See your Carrier engineer or distributor about any refrigera- 


tion problems. Carrier Corporation, Syracuse, New York. 





Air Conditioning 
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ANOTHER REMARKABLE DISCOVERY 
BY A MANUFACTURER WHO THOUGHT 
HE COULDN’T IMPROVE HIS PRODUCT 










masre® 
seasomine 


PURE 
MONO sopIUM 
GLUTAMATE 


Mvitnmen dy 
Amino Products 
Division 









W. doubt that there is any practical way to improve the 
flavor of our corned beef hash,” said a prominent food packer. 
Yet he agreed to a test run in which a bit of Ac’cent was added Ac'cent is not a flavoring, not a condi- 
in the processing of his product. ment. It adds no flavor, aroma or color 

A sample of the test batch and a sample of his regular run of its own. It brings out—and holds— 


a the natural flavors of foods. With 
were sent to 171 families. Ac’cent, you use your own formulas: 


prepare as usual—just add Ac’cent. 













With the 592 individuals who stated a preference, the hash Ac’cent is a 99+% pure monosodium 
with Ac’cent was preferred 5 to 2! glutamate, a wholesome vegetable 
derivative. 100 and 200 lb. drums. 
The result of this test, on file in our offices, is another of the Trade Mark “Ac’cent” Reg. U.S. Pat, Off, 


many proofs that Ac’cent is a discovery that merits investiga- 
tion by every processor of food. For never before has it been 
possible to heighten the flavor of food by so simple, so inex- 
pensive an additive. , 


AT NO OBLIGATION TO YOU, we will welcome the opportunity 
to demonstrate what Ac’cent can do in one of your own foods. Follow- 
ing that demonstration, if a consumer test is considered desirable, 


we will pay the cost of it, including payment for the materials 
used! Wire or phone for full information. ma eS 


Amino Products Division 
International Minerals & Chemical Corporation 


® 

General Offices: 20 N. Wacker Drive, Chicago flavo 

San Francisco: 214 Front Street sin 
New York City: 61 Broadway 
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Team Visiting Midwestern Plants 








| English Meat 








Members of a United Kingdom “meat productivity team” met with staff members of the 
American Meat Institute March 6 at the Institute offices in Chicago and later lunched 
with a number of representatives of the American meat industry before starting a six 
weeks’ tour of midwest packing plants. The tour, sponsored by ECA, is part of a larger 
program designed to enable Marshall Plan countries to increase productivity—both in- 
dustrial and agricultural—through more effective use of their own resources and ECA- 
financed machines, materials and services. Henry Roy Marsh, managing director, Marsh 
& Baxter, Ltd., Staffordshire, is leader of the 16-man British team which is subdivided 
into three groups: supervisory, technical and workshop. The team’s busy itinerary includes 
visits mainly to meat plants, but the members will also visit supply companies, several 
associations, an agricultural school and a trade union before sailing on April 14. 








Personalities and Fvents 
of the Week 


@ The Piute Packing Co., Bakersfield, 
Calif. has enlarged its rendering de- 
partment by the installation of an addi- 
tional cooker and is now replacing its 
former casing department with a new 
sausage kitchen. Completion of this 
project is expected in about 90 days. A 
new garage is also under construction. 
® Twenty-two grants-in-aid by Swift & 
Company to support long-range basic 
scientific studies in agriculture and 
shorter term research projects in human 
nutrition were announced this week by 
Dr. Roy C. Newton, vice president in 
charge of research. Recipients of the 
grants, totaling more than $120,000, 
were 18 universities, colleges and other 
research institutions in the United 
States and two in Canada. This brings 
the total of awards by Swift for basic 
research to more than $2,000,000 in the 
last ten years. Twelve of the grants will 
underwrite long-range agricultural 
studies, supporting projects extending 
over a period of from one to five years. 
In the past eight years since this part 

















of the research program was started, 
grants have been made to support 72 
separate projects. In the field of human 
nutrition, grants are for a one-year 
period, but are renewable. Since 1941 
when this phase of research activity 
started, 61 projects have been sup- 
ported. 


@® The Roddey Packing Co., Columbia, 
S. C., has been remodeled. A modern 
sausage kitchen was added as well as 
additional killing facilities which in- 
creased the capacity to 240 hogs and 40 
cattle a day. The firm is owned by F. M. 
Roddey and F. M. Roddey, jr. W. D. 
Stokes is superintendent of the sausage 
manufacturing department and J. W. 
Fuller is superintendent of killing op- 
erations and beef sales. Stokes was 
formerly superintendent of the Hickory 
(N. C.) Packing Co. 


@ The Cook Packing Co., Concord, N. C., 
has completed installation of five smoke- 
houses which have a capacity of 10 
trucks, as well as a new tile cooker and 
cooler. Reese Cook and A. B. Cook are 
joint owners of the company. 


@ At the annual stockholders’ meeting 
of the Mickelberry’s Food Products 


Corp. on March 9 the present board of 
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directors was reelected. Earlier this 
year R. R. Laidley, secretary-treasurer, 
had been elected to the board. The stock- 
holders. voted to retire from authorized 
capital the preferred stock which had 
been retired as of October 1, 1949, none 
of which was outstanding at the end of 
the year. 

@ The former Salcedo Packing Co., 
Stockton, Calif., which was recently 
taken over by the Alpine Packing Co., 
is in full operation under the new man- 
agement. Future plans include building 
a sausage kitchen at the slaughtering 
plant and consolidation of all operations 
at this location. At present the firm 
manufactures sausage and carries on 
other operations at its downtown loca- 
tion. 

@® Frank Wurger has been appointed 
sausage production superintendent for 
the Pinkney Packing Co., Amarillo, 
Tex. 


@ R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, ad- 
dressed the annual meeting of the Pro- 
ducers Livestock Cooperative Associa- 
tion at Columbus, O. recently. 


@ John W. Coverdale, director of the 
agricultural bureau of the Rath Packing 
Co., Waterloo, Ia., has been elected 
president of the Waterloo Chamber of 
Commerce. He was vice president in 
1948 and has been a director since that 
year and chairman of the agricultural 
committee since 1940. 


@ A. B. Burlison of the Burlison Pack- 
ing Co., Wichita Falls, Tex., reported 
recently that his firm is preparing plans 
for adding slaughtering facilities. He 
also expects to install new facilities for 
bacon slicing and lard production during 
the coming year. 


@ Blue Bonnet Packing Co., Fort 
Worth, Tex., is planning extensive re- 
modeling and enlarging of its plant to 
increase efficiency and present slaugh- 
tering capacity. 

@ Tennessee Packers, Clarksville, Tenn., 
is adding a killing floor and rendering 
department to its existing plant with 
total expenditures expected to exceed 
$75,000. Addition of these departments 
will make the plant a complete meat 
packing establishment. Clay Barnes is 
superintendent. Smith, Brubaker & 
Egan, Chicago architects, are preparing 
plans for the addition. 


@® Ray Townsend of Townsend En- 
gineering Co., Des Moines, Ia., is 
now on an extended business trip 


in Europe. His itinerary will include the 
Scandinavian countries. Townsend will 
return to the States in time for the 
NIMPA convention. 


@ J. C. Mommsen, manager of the 
Charleston, S. C. branch of Armour and 
Company for the past year, has been 
appointed assistant district manager 
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“CHICKEN LOAF” 


Although snow is still on the 
ground and we know we can prob- 
ably expect a little more, the Loaf 
season is nearly upon us. It is not 
too early to make your plans to 
have ready the Loaves you will of- 
fer your trade as the warm weath- 
er comes. One of the best and one 
of the most profitable Loaves to 
offer your trade is a fine flavorful 
CHICKEN LOAF. 


We know from talking to our 
friends that many of them do not 
have the volume they would like 
on this specialty. Some have 
never gotten around to offering 
this product to their trade. If you 
would like to start making a 
CHICKEN LOAF or would like 
to build up your business on this 
item, your Custom representative 
can show you how to create cus- 
tomer demand for your brand— 
quickly, with no extra trouble and 
at no increase in cost to you. 


CUSTOM CHICKEN BASE, 
made by us from fancy, U.S. in- 
spected, table-ready chickens; 
cooked to a turn; rich, golden 
brown; full of flavor; blended with 
fixing agents and mildly spiced 
gives you a full flavored product 
that is truly the essence of the 
finest chickens available. To your 
regular meat formula, add 1% to 
2 pounds of CUSTOM CHICK- 
EN BASE for each 100 pounds of 
meats. You will be amazed and 
pleased with the way it builds fine 
flavor in your Loaf and brings out 
all the richness of the fine meats 
you use. 

Do not miss this opportunity to 
build up the demand for your 
brand; to get those EXTRA 
PROFITS from repeat business 
that will be yours all Summer and 
continue into Fall and Winter for 
quick noon and evening meals, for 


ORDER NOW! 100 pound trial at $1.20 per 
peund, F.O.B. Chicago. Slightly higher in 
smaller amounts. Formulas furnished if needed. 
Tell us how you preferto process .. . Baked 
~~. dellied . . . Cooked in molds. 


[Custom \Pood Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 








Specify 


BIBT LITE 


Quality! 


of the Chieago district. Succeeding 
Mommsen at Charleston is Frank E. 
Beaton, manager of the Florence, S. C. 
branch. Beaton is being succeeded by 
James B. Larisey, formerly assistant 
manager of the branch. 

@ The Rath Packing Co., Waterloo, Ia., 
is erecting fifth and sixth floors on 
buildings 162 and 117 at its plant, at a 
cost of $194,000. 

® Morris Becker has been elected presi- 
dent of G. Erhardt & Sons, Inc., Cin- 
cinnati. He had been vice president of 
the company. 

® A. D. Griffith, president of the South- 
land Provision Co., Orangeburg, S. C., is 
making a good will trip around the 
world with other national and state 
officers of the Junior Chamber of Com- 
merce. Griffith is South Carolina state 
president of the organization. The group 
left February 23 and will spend about a 
month visiting the following cities: 
Honolulu, Guam, Manila, Tokyo, Hong 
Kong, Calcutta, Karachi, Damascus, 
Istanbul, Athens, Rome, Madrid, Lisbon, 
Paris, London and returning to New 
York. On his return, Griffith’s personal 
plane will meet him in New York. 

@ Paul Stuck, who with his father, 
Charles L. Stuck, owned and operated 
Stuck & Son, Marion, Ind. for the past 
15 years, died recently. Previously he 
had been assistant manager of the 
Burge Packing Co. 

@ John Clark has received permission 
to build and operate a meat packing 
plant.near Perry, Okla. The state in- 
spected plant is expected to cost be- 
tween $12,000 and $20,000. 

@ George M. Thimmes, 78, last of seven 
brothers who founded and operated a 
meat packing business in Lancaster, O. 
for many years, died recently. He had 
been retired for.a number of years. 

@ J. S. McLean, president, Canada 
Packers, Ltd., Edmonton, Alberta, is 


Record Low Rate Made ag 
1950 Safety Contest Begin, 


A record low of 8.84 was the fre. 
quency rate per 100,000 man hour 
worked for the first month in the 395) 
meat packers safety contest sponson, 
by the National Safety Council, Of the 
eighty-one plants participating jn jj, 
year’s contest 41 worked through 4, 
month of January without any report. 
able injury. 

The low rate for January is 44 be 
cent below the rate for December ay 
15 per cent below the rate for jay 
year’s contest. 

Of the contestants with a perfect » 
accident rate three were in Group 4 
nine in Group B, 26 in Group € an 
three in the processing and mannfy. 
turing division. 

Meat packers interested in participa. 
ing in this year’s safety contest can stil) 
make application to W. N. Davis, mex 
packer representative, National Safety 
Council, Chicago, Ill. i 








making a two-months’ combined busi 
ness and pleasure trip to Australia ani 
New Zealand. 
@ B. E. Gaunt, superintendent of th 
United Dressed Beef Co., New York 
since 1938, has been appointed super. 
intendent of the Kansas City, Mo. plant 
of Swift & Company. Gaunt started at 
the St. Joseph plant in 1914, He sy. 
ceeds Shelton W. Howard, who retired 
as superintendent of the Kansas City 
plant on March 1. 


@ Erwin Mane, president of the Man 
Sausage & Provision Co., Cincinnati, 
and Mrs. Mane are vacationing in Flor. 
ida during the month of March. 
@ At the annual meeting of John Mor. 
rell & Co. stockholders March 14, the 











school lunches and for between- 
time snacks. 











QUIZMASTER IS WINNER IN THIS RADIO CONTEST 


Three employes of Reliable Packing Co., Chicago, appeared recently as a con- 

testant team on the Gordon Dress-Up Quiz Show. High spot of the program came 

when Gene Daley, Reliable salesman, presented a Tru-Flavor ham to the surprised 

announcer, Holland Engel. Quipped Daley, ‘ta ham for a ham.” The contest 

ended in a deadlock, with the Reliable entry and opponents scoring equally. Left 
to right: Daley, Fred DiPasquale, James Darrah and Engel. 
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When she shops self-service 
she makes more impulse purchases 





Anew Du Pont study in super  age’sselling impact at point of sale. 


marketsshows that unplanned pur- For further information on to- DuPont 
chases of fresh and luncheon meats day’s changing buying habits and | | 
are substantially greater im 100% _ the need for self-selling packaging, e ophane 


prepackaged meat departments write for your copy of this Du Pont 





Shows what it Protects — 


than where meats are sold the old study: ‘“‘On with the New.” Protects what it it Shows 
as a com clerk-service way. E. I. du Pont de Nemours & Co. 
po an With the trend to self-service on  (Inc.), Cellophane Division, Room Gl POND 
re contest 


tly. tal the increase, this study emphasizes 2446 Nemours, Wilmington 98, 
the value of reviewing your pack- Delaware. 


REG. U.S. PaT. OFF 


Better Things for Better Living . . . through Chemistry 
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taste-tempting 


“The Man Who Knows" 





“The Man You Know” 
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plete information. 


MAYER 


Sre-Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance ... because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 


SONS 


co 


CHICAGO 36, 


NEVERFAIL 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 


ILLINOIS 





Beatn. Levi & Co. Inc. 
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present management of the com 
was reelected to the board of di 
These are: T. Henry Foster, G. M, Fos. 
ter, J. M. Foster, George A. Morrell ani 
Harry W. Davis, all of Ottumwa, j. 
A. Claude Morrell of Liverpool, Eng. 
land; David B. Stern and George y 
Martin of Chicago; R. T. Foster of Signy, 
Falls, S. D.; R. M. Owthwaite of Topeka, 
Kans., and Henry Getz of New Yon 
city. 

® L. D. Smith, general manager for Ay. 
mour and Company at Peoria, IIL, has 
been named general manger of the Ap. 
mour plant at National Stock Yards, fj 
He succeeds Frank P. Capera, genem| 
manager since 1942, who is retiring 
after 46 years with the company, 


@ Phil Hantover, president, Phil Hant 
over Co., Kansas City, Mo., has jus 
returned from a Florida vacation. 


@ The Albany (N. Y.) City Abattoir, 
which is operated under contract by 
private citizens, will be improved at, 
cost of about $3,000, it was announce 
recently. 

@ The Columbus, O. board of health has 
announced a cut in milk and meat in 
spection fees. Fee for cattle inspection 
was dropped from 35 to 25c per head, 
and for small animals from 15 to 10 
The cut followed the council’s approval 
of a compensation appropriation from 
the city’s general fund to the health 
department. 

@ R. J. Swenson, general manager of 
the Cudahy Packing Co. plant at &t. 
Paul, Minn., for the past eight years, 
died recently. Swenson had been with 
the company for 23 years. 


@ Albert W. Goering, president, Ideal 
Packing Co., Cincinnati, and Mrs. Goer- 
ing have returned from four weeks in 
Florida. 


@ R. P. Tennant, owner of the Florida 
Sausage Co., Pensacola, died recently. 
He was 51 years old. 


@ Harold Hesselink, owner of the 
Hesselink Co., Grand Rapids, Mich., an- 
nounced recently that he expects to 
double production in 1950. The company 
completed a new plant in November 
1948. The firm was begun in 1899 by 
his father, Gerrit J. Hesselink. 


@ The H. W. Wright Packing Co., Waco, 
Tex., has appointed Adolph Vochoske as 
sausage superintendent. 


®@ Technical articles appearing in the 
February issue of the Journal of th 
American Oil Chemists’ Society include 
“A Modification of Periodic Acid Meth- 
od for the Determination of Monogly- 
cerides and Free Glycerol in Fats and 
Oils” by W. D. Pohle and V. C. Mehler- 
bacher of Swift & Company, Chicago, 
and “The Application of Infrared Spet- 
troscopy to Fat and Oil Chemistry” by 
E. F. Binkerd and H. J. Harwood, 
Armour and Company, Chicago. M. & 
Piskur of Swift & Company, who has 
handled abstracts for the Journal sine 
1932, has resigned. His successor ® 
D. E. Whyte of Racine, Wis. 


@ Fred J. Kilpatrick has been appointed 
manager of Burns & Co. (Easter) 
Limited at Windsor, Ont., Canada. 
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a size to fit your needs 


A typical 
Binks Type “S” 
natural draft cooling tower. 


how to 
cut cooling water costs 


You can obtain many of the advantages of 
a custom-built tower at a fraction of the cost 
when you choose a Binks Type “S” Cooling 
Tower. These towers are manufactured in 30 
sizes—10 to 1,200 gallons per minute. Water 
consumption is low, for you recirculate the 
same water. 

Binks natural draft towers* are ideal for 
cooling condenser circulating water in refrig- 
eration plants of 30 to 480 tons capacity... 
provide low-cost cooling for any industrial 
process where heat is liberated to fluids. 


*Ask about Binks Mechanical Draft Towers for 
locations where air movement is limited. 





Binks clog-proof 
Rotoiet spray nozzles 
add to the high effi- 
ciency of these towers. 
Their whirl-chamber design and precision 
manufacture assure maximum fluid break-up. 


send today 

for Bulletins 30, 31, and 
32 describing Binks 
Type “‘S”’ Natural Draft, 
Spray Cooling Towers. 
These bulletins are 
complete with photos, 
drawings, and capacity 
tables. 

There’s a Binks spray nozzle for every spray job. 








3122-38 CARROLL AVE., CHICAGO 12, ILLINOIS 
REPRESENTATIVES IN ALL PRINCIPAL CITIES 








Swift Reply to Forbes 


(Continued from page 11.) 


ductive Facilities’). This study is 
ostensibly one on ‘Concentration of pro- 
ductive facilities’ as its title implies. 
The authors interpret this to mean ‘con- 
centration of economic power.’ But you 
stretch the findings another step fur- 
ther and conclude: ‘monopoly.’ This is a 
convenient conclusion, but nothing more 
than that. 


“You, of course, know that there is 
intense competition in the meat pack- 
ing industry, with its 4,000 meat pack- 
ing companies and 14,000 other com- 
mercial slaughterers. You know that 
the ease of entry into the meat packing 
business tends to create more competi- 
tion. This was evident during the black 
market days of OPA control. In this 
connection, it is interesting to note that 
the federal government, with its OPA 
controls, and with the cooperation of 
legitimate meat packers, couldn’t con- 
trol meat distribution or meat prices. 
This clearly suggests the impossibility 
of any group of meat packers con- 
trolling livestock or meat prices. 


“The extremely low profit margin 
which characterizes the industry is an- 
other indication of the stiff competition 
that exists within the industry. 

“There is a need for all sizes of meat 
packing companies. Small packers have 
advantages in certain types of opera- 
tion. They satisfy the demand for locally 
processed products. National meat 
packers specialize in moving highly 
perishable products from surplus to 
deficit areas. This particular job, which 
must be done by someone, requires a 
large organization. Efficiency of large 
packers lies in their mass production 
and mass distribution methods. 

“In its fight against the ‘anti-big- 
ness’ philosophy in the courts, and else- 
where, Swift & Company believes that 
it is fighting for the basic principles 
which have made this country great. 
Our country, and our industries—big 
and little—have been built and pros- 
pered because enterprise has always 
been encouraged; because we have had 
individuals fired with ambition, willing 
to work and endure hardships; because 
we have not seen fit to restrict enter- 
prise, or place ceilings on our goals 
or our success. 

“Some smaller companies may have a 
feeling of security against govern- 
mental criticism now being directed at 
certain large business. This freedom 
from criticism may not always exist if 
it continues to be politically popular to 
attack ‘bigness’ as such without regard 
for the job being done. 

“We have written you at length on 
this subject because of our strong feel- 
ing that the current attacks on ‘big- 
ness’ are, in fact, attacks on millions 
of Americans and the American system 
of competitive enterprise.” 


Meat contains most of the minerals 
needed for good nutrition. 
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KNIFE and PLATE 
cosTs 
CUT 


a 
with SPECO 


WORLD’S FINEST 


TRIUMPH PLATES 


Four times the wear with special 
Alloy Reversible C-D Triumph Plates 
GUARANTEED to stay sharp for 


full 


five 
years. Available in a 


range of sizes and styles includin 


i one piece plates for all makes 


ops belel 36.) 


CUTMORE KNIVES 


These knives are available in all 
sizes for all makes of grinders. They 
are self-sharpe MotsleMBrrlotteliottimme| 
razor edge for the life of the blade 
Will not heat or smear the meat 
Blades easily changed by the turn 
of a screw. 


WRITE TODAY! 
SPEC Dept. N. P. 50-2 


2021 Grace Street 

INC. Chicago 18, Ill. 

Please send me FREE details and 

prices on C-D CUTMORE knives and 
C-D TRIUMPH 5-year plates. 


NAME 





ADDRESS. 





CITY. STATE 
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RANDALL Hand Stuffer... 


for profitable small batch production! 


@ 54-POUND CAPACITY 





@ GUARANTEED UNBREAKABLE 
@ SAVES TIME AND MONEY 


This Improved Manhattan Hand Stuffer has proved ideal for the 
small sausage maker and for the individual without access to 
electric current. Ingenious device prevents meat from leaving 
the stuffer tube during casing changes . . . an improvement well 
appreciated by the operator as it is a great time and labor saver. 
Like all RANDALL equipment, the Manhattan Hand Stuffer 
combines low initial cost with dependable, efficient service for 
spelling out P-R-O-F-I-T for you in today’s market. 









@ A new catalog is yours for the asking... 





get our price list and compare! 











R. T. RANDALL & CO. 


331-333 North Second Street e 


Philadelphia 6, Pennsylvania 
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Partlow Model A Temperature 
Recording Controller 





S 













PARTLOW TEMPERATURE RECORDING CONTROLLER 


This Partlow Model A Temperature Recording Controller is used 
to control, and at the same time record, the temperature of gas, oil, 
steam or electrically heated smokehouses, ovens, kettles, solder pots 
con heated processes which operate below a temperature of 


Available in five temperature ranges 


0 to 150° F.—50 to 350° F. 
100 to 450° F.—100 to 650° F.—100 to 1000° F. 
The red pointer is set at the temperature desired and from there on 
the operation is automatic. 

Three types of switches, normally ‘‘on,”’ normally “‘off,” or single 
pole, double throw are available in capacities up to 4 amp. 125 v., 
or 2 amp. 250 v. A.C., for operating solenoid valves, heating elements 
or relays for controlling larger loads and motors. 

The same instrument, without the control switch, for temperature 
recording only, is also available. 

Ten inch paper charts are driven by an electric or spring operated 
clock as specified. 

The standard capillary length of the element is five feet but longer 
lengths can be furnished. 

LIST PRICES 
Model A Recording Controller—See Bulletin 901-A 
OR Seer $100.00 
ere 115.00 
Model AP Recorder only—See Bulletin 900-A 
I awe Sole pdns oda oe een $73.00 
PIN °C wish ic was «sa oaks 88.00 
Send for Bulletins 900-A and 901-A. 


THE PARTLOW CORPORATION 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 
3 CAMPION ROAD . 


NEW HARTFORD, N. Y. 
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CONTROL OF HAM COOK 


A closer control of the boiled ham 
coking cycle is now possible with a 
newly developed waterproof ther- 


mocouple which registers the internal 
jmperature of hams being cooked. The 
thermocouple enables the vat tender to 
determine the exact time when the cor- 
rect internal temperature has been 





reached. While exact figures are not 
available, it is stated that the new 
technique will lower shrink percentage 
in the cooked ham and also lessen the 
total time required for cooking. 

In normal ham processing, the stand- 
ard controlling instrument is used to 
bring the water to the desired tempera- 


ture and to maintain it at this tem- 
perature. Since the exact time when the 
desired internal temperature is reached 
cannot be determined with the usual in- 
strumentation, the time allowed for the 
cook cycle is generally excessive. This 
insures conformance with MID regula- 
tions as to the internal temperature of 
the ham. Conventional cooking opera- 
tions generally are based on 30 minutes 
per pound at 160 degs., with a desired 
internal temperature of 148 degs. 


Research has established that fat 
losses at these temperatures are neg- 
ligible. However, this is the critical 
point at which protein loss increases 
markedly. As the temperature rises 
above 150 degs., shrink may increase 
as much as 8 per cent within only a 
few degrees. 


The new thermocouple permits the 
packer to attain a desirable internal 
temperature in ham cooking and yet 
safeguards against temperatures be- 
yond 150 degs. 

In operation, the thermocouple is in- 
serted into the ham through a specially 
drilled ham mold, which, in turn, is 
placed in the center of the ham cook 
vat. The thermocouple is connected to a 
precision indicator through a vat num- 
ber indicator, which system allows for 
the reading of internal temperature of 
individual hams in a series of vats. 

After the ham molds are placed in the 
vat, the cooking operation is conducted 





more heavily and re 





CLEANING FREEZER COILS WITH COMPRESSED AIR 


A maintenance problem common to any freezer cooled by direct expansion 
coils is the removal of frost from the coils. To solve this problem, the 
Cudahy Bros. Co. of Cudahy, Wis., is using compressed air. The cooler man 





cated close to the ceiling or the walls present no problem since the compact 
nozzle can be inserted into areas within 1 in. of the ceiling or wall. Since 
freedom of gait ove is no longer so important, the employe can dress 
ain in the freezer for the normal working period. 
_ Management states that the compressed air is effective on coils in rooms 
in which the temperature is held at 5 degs. F. However, when the freezer 
temperature is 10 to 15 degs. F. the crystal formation of the frost deposit 
is smaller and more compact and cannot be removed readily with air. 


has a com- 
pressed air hose 
to which a small 
orifice nozzle is 
attached. By 
simply bringing 
the opening of 
the nozzle close 
to the surface of 
the  frost-en- 
crusted coils, he 
removes the 
frost. His rate 
of performance 
has increased 
since his effort 
is confined to 
guiding the noz- 
zle along the 
pipes and he no 
longer is re- 
quired to labor 
at scraping the 


frost with a 
metal blade. 
Furthermore, 


coils that are lo- 














with the 
As the end of the cook period nears, the 
operator takes periodic readings of the 
internal temperature at short intervals. 
When the end point is reached, the 


standard controller-recorder. 


operator immediately shuts off the 
steam and drains the cook water from 
the vat, preventing the internal tem- 
perature of the hams from reaching the 
critical protein loss range. 

The thermocouple and precision indi- 
cator have been installed by the Brown 
Instrument Division, Philadelphia, in 
the Wm. Schulderberg-T. J. Kurdle Co. 
plant in Baltimore. 
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vee GOldsmith’s 
DICED SWEET PICKLE 


in your Loaves and Specialties 


@ Give your Meat Loaves and Sausage 

Specialties greater taste and sales ap- 
peal by simply adding GOLDSMITH'’s 
DICED SWEET PICKLES. This low-cost 
sales-getter actually enhances the appear- 
ance of your meat product and invites 
sales! 


Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles .. . 
Sweet and Sour Chunks . . . Diced Red 
and Green Peppers. 


Goldsmith 


PICKLE COMPANY 


4941 S. RACINE AVENUE 
CHICAGO 9, ILLINOIS 
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Weekly Cattle, Sheep Output Drops While 
Hog and Calf Slaughter Holds Steady 


EAT production under federal in- 

spection in the week ended March 
11 totaled 290,000,000 lbs., the U. S. 
Department of Agriculture estimated 
this week. Slaughter of hogs and calves 
held at about the preceding week’s level 
while cattle and sheep slaughter fell. 
Production dropped 3 per cent from the 
299,000,000 lbs. estimated for the pre- 


pared with 119,000 head for the preced- 
ing week and 136,000 in the period last 
year. Output of inspected veal in the 
three weeks under comparison was 11,- 
700,000, 12,100,000 and 12,500,000 lbs., 
respectively. 

Hog slaughter of 1,059,000 head was 
about the same as 1,056,000 reported 
for the preceding week but was 8 per 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 
Week ended March 11, 1950—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. lb 1,000 mil. lb. 1,000 mil. Ib. mil. bb. 
Mar. 11, 1050...... 233 127.0 121 11.7 1,059 141.9 205 9.6 290.2 
Mar. 4, 1950......245 133.3 119 12. 1,056 142.6 230 11.0 299.0 
Mar. 12, 1949...... 252 137.2 136 12. 978 135.7 220 10.0 295.4 
AVERAGE WEIGHTS (LB.) LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Mar. 4, 1950..... 994 545 173 97 237 134 103 47 14.2 35.6 
Feb. 25, 1950..... 992 544 185 102 238 135 104 48 13.8 34.7 
Mar. 12, 1949..... 998 544 165 92 248 139 99 45 15.2 36.8 
11950 production is based on the estimated number slaughtered for the current week and on aver- 
age weights of the preceding week. 








ceding week, and was 2 per cent below 
295,000,000 lbs. recorded for the same 
week last year. 

Cattle slaughter of 233,000 head was 
5 per cent below 245,000 reported for 
the preceding week and 8 per cent be- 
low the 252,000 kill recorded for the 
corresponding week last year. Beef pro- 
duction was estimated at 127,000,000 
lbs., compared with 133,000,000 for the 
preceding week and 137,000,000 in the 
week a year ago. 


Calf slaughter of 121,000 head com- 


cent above the 978,000 kill recorded for 
the same week in 1949. Production of 
pork was estimated at 142,000,000 lbs. 
compared with 143,000,000 lbs. for the 
preceding week and 136,000,000 in the 
same period last year. Lard production 
was computed at 35,600,000 lbs., com- 
pared with 34,700,000 reported last 
week and 36,800,000 processed in the 
comparative week last year. 


Sheep and lamb slaughter was esti- 
mated at 205,000 head, compared with 
230,000 head for the preceding week 





HOG AND PORK MARKET LOWER; MARGINS IMPROVE 


(Chicago costs and credits, first three days of week.) 


For the fourth consecutive week, pork 
products sold at a lower level than dur- 
ing the previous week, dropping an av- 
erage of 13 to 16c per cwt. for the three 
weights of hogs tested. However, the 
drop in live hog costs was much sharper, 
and cutting margins improved. 


——180-220 Ibs.—— 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 


and 220,000 in the week last year, Py 
duction of lamb and mutton in the thre, 
weeks under comparison amounted 4, 
9,600,000, 11,000,000 and 10,000,000 Ibs, 


respectively. 


The table at the left shows numbe, 
of livestock slaughtered, meat and Igy 
production and average kill weights, 


1949 U. S. LARD EXPORTS 


The Office of Foreign Agricultyy) 
Relations of the U. S. Department » 
Agriculture has reported total 1949 lan 
exports, with comparisons, as listed he. 
low. The figures given represent shor 





tons. 

Country Average 
of destination 1935-39 1947 1948 
North America: 

Canada (Incl. 

Newfoundland 

and Labrador) 1,038 7,319 185 
Costa Rica ..... 593 1,220 893 
OORE ccccccccce 19,956 37,633 35,195 
Dominican 

Republic 230 483 444 
Guatemala 198 213 176 
Haiti ..... 322 548 448 
Mexico ... 2,749 14,142 7,769 
Netherland: 

Antilles ..... 154 287 226 

680 787 
1,045 1,275 
836 1 
64,406 47,759 

ML, «> te0 cso dmeas SS laneeee 
Colombia ...... 1,870 3,278 1,514 
Ecuador ....... 400 2,191 301 
PD cevsovosece 16 1,474 1,205 
Venezuela ..... 1,611 3,426 3,058 
A 15 742 738 

BEE. ciceces 3,912 11,113 6,816 

Europe: 
FO eTCOM CETTE 16,364 18,245 
Belgium- 

Luxembourg . 1,230 9,486 6,418 
Czechoslovakia . 82 6,078 1,033 
DUONG cscocecs 15 24,886 16,488 
Germany? ..... 1,268 8,515 29,454 
ee 1 707 , 154 
__ a 354 19,712 1,249 
Netherlands ... 165 1,100 
Poland and 

OE eee 8,140 1,395 
Switzerland 108 1,149 1,257 
United 

Kingdom ....47,866 12,210 15 
Yugoslavia .... 2 18 896 
OURGP ..ccceees 967 4,615 1,888 

Bete .ccccsss 52,824 112,980 81,090 

Soviet Union ..... 2 S <ésivm 
RIED civ evccvencs 18 1,228 75 
rae er 79 638 168 
GORREER .<.ccscecce  ienee secoas 
Grand total ...82,818 190,368 135,917 
1Preliminary. *Prior to January 1, 1945, 





included with Germany. 


CHICAGO PROVISION STOCKS 


1949! 


Mar 


ucts, 
tories | 
year e 


compa: 





there 
canné 
Total 
000,0 
Ibs. : 
move 
to th 


——220-240 Ibs. —240-270 Ibs. — . 
Value Value Value Chicago lard stocks on March 15 to 
Pet. Price per per cwt. Pet. Price per per cwt. Pet. Price per perewt. taled 45,419,761 lbs., which was 2,141; 
ve per  cwt. n. ve per  cwt. n. ive per ewt. 2. . 
wt. Ib. alive yield wt. ib. alive yield wt {p. alive yieia 791 lbs. less than stocks two weeks “he 
Skinned hams ...... 12.6 411 $5.18 $744 12.6 40.6 $5.12 $7.19 129 39.7 § 5.12 § 7.19 lier and 64,579,424 lbs. smaller -— “4 
~<a or? 6 25. ¢ 2. 5.5 24.1 1.83 1.86 5.3 236 1.25 1.75 
Boston butts ...... 4.2 30.7 1.30 1.87 4.1 303 1.24 1.76 41 28 122 170 amount held on March 15, 1949. Thee 
Loins (blade in)....10.1 36.8 3.72 5.36 9.8 36.1 3.54 5.02 9.6 34.3 3.29 4.59 of-storage movement in the first two 
ellies, 8S. P....... 0 27. 04 4.40 9.5 25.7 244 3.46 3.9 20.9 82 1.15 -thi 
Bellies, D. 8........ oa a AO ST its 756 S88 7e8 «si «2a; ~« Weeks of March was about one-third the 
Fat backs, ey ae “36 ‘34 8.2 6.4 20 29 4.6 13 .B4 ‘47 size of the decline reported for the last 
"lates an owls... 2. . 2 a f ‘ 2 37 . 9 .80 -43 
es ees 23 35 -20. 27 22 8.5 19 26 2.2 8.5 119 ‘29g half of February. 
P. 8. lard, rend. wt.13.9 94 131 4187 123 94 #=4L17 168 10.4 9.4 98 1.36 
Spareribs .......... 1.6 30.8 49 -71 1.6 26.0 42 60 1.6 168 27 87 Mar. 15, Feb. 28, Mar. 15, 
Regular trimmings.. 3.3 16.4 54 17 3.1 16.4 51 .68 2.9 16.4 48 67 "50, Ibs. "50, Ibs. —°49, Ibe. 
Feet, tails, etc..... 2.0 9.5 19 .28 20 9.5 .19 27 2.0 9.5 19 27 ‘a % 40,675,505 97,451,1 
Offal & misel.....: rae et Barwa Se Merrow ME BED 4 i wie kl 
Total yield & value. 69.5 $18.22 $26.21 71.0 ~ $17.53 $24.69 71.5 $16.51 $23.09 Dry rendered : 
Per Per Per lard (a) ...... 860,000 1,100,000 1,839,10 
ewt ewt ewt. i! rendered 280,000 
e ard (b) ....... ge TT 
— = alive anne... 901,283 38,471,987 _ 4,829,28 
eat OE Reed... ds. 56s cass $16.73 $16.79 $16.52 TOTAL LARD. . 45,419,761 47,567,492 109,909,18 
Condemnation loss ........ -08 Per cwt. .08 Per cwt. -08 Per ewt. D. S. Cl. bellies 
Handling and overhead.... 90 fin. -78 fin. 71 fin. (contract) 56,100 22,000 46,10) 
_ eld raped yield —— ield 8. Cl. bellies 
TOTAL COST PER CWT.. $17.71 25.48 $17.65 $24.86 $17.31 24.21 (other) ....... 4,512,466 4,666,417 4,501,08 
TOTAL VALUB .......... 18.22 26.21 17.53 24.69 16.51 23.09  TTOTALD. 5S. 3 
Cutting margin .. ...... 46 51. +6 28 —§ 13 -¢ 17 —— @ .~§ 439 BELLIES ..... 4,568,566 4,688,417 4, 687,17° 
Margin last week....... + «.15 + .22 — .64 — .90 — 1.43 — 1 D. 8. rib bellies ee 


“(a) Made since October 1, 1949. 
(b) Made previous to October 1, 1949. 
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2 108 S008 
0 46,10 
17 4,501,08 
17 4,687,172 


. 





18, 1960 





March 1 Meat Inventories Were Under a 
Year Ago but Canned Products Increased 


URING February, holdings of all 
meat items, except canned prod- 
nets, declined and March 1, 1950, inven- 
tories of all items were smaller than a 
year earlier, according to the U. S. De- 
ent of Agriculture. However, 
compared with the five year average, 


has been the trend for the past four 
months. 


There were 573,615,000 lbs. of pork in 
storage on March 1, which was 9,122,- 
000 lbs, less than a month earlier, 37,- 
508,000 lbs. smaller than year-earlier 
holdings, but 72,958,000 lbs. above the 





— 
U. S. COLD STORAGE STOCKS ON MARCH 1 
Mar. 1, 5-yr. 
Mar. 1', '50 Mar. 1, '49 Feb. 1, '50 av. 1945-49 
pounds pounds pounds pounds 

Beef, frozen ....-. 62s sere eeeeeeeees . ..100,831,000 126,432,000 117,217,000 145,458,000 
Beef, in cure, cured & smoked............ 10,867,000 13,693,000 13,213,000 11,008,000 
ME. Winns Csbaceeves ies neneaced 111,698,000 140,125,000 130,430,000 156,466,000 
eee 433,165,000 364,850,000 330,672,000 269,997,000 
pork, dry salt in cure & cured............ 51,388,000 56,139,000 51,760,000 60,922,000 
Pork, all other, in cure, cured & smoked. . . 189,062,000 190,134,000 200,305,000 169,738,000 
Total pork ........---.--+020+++-++- 573,615,000 611,123,000 582,737,000 500,657,000 
Lamb and mutton............-+-.eeeeeeee 13,135,000 19,571,000 14,332,000 17,365,000 
NS a teb sie ea eiadaesan <i esoee 10,636,000 18,115,000 13,169,000 11,021,000 
All edible offal, frozen and cured*......... 56,605,000 62,136,000 63,173,000 55,688,000 
Canned meats and meat products......... 38,980,000 39,258,000 33,623,000 32,579,000 
Sausage room products.................++. 11,984,000 12,722,000 12,361,000 18,7 77,000 
Bote o5sshsdnsecccterveciresvecseses 78,668,000 177,099,000 90,198,000 115,017,000 
Rendered pork fat®................000eees 2,179,000 2,529,000 2,751,000 2,894,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Trimmings formerly included with offal now included with appro- 
priate type of meat. Included in above figures are the following government-held stocks in cold 

storage outside of processors’ hands as of March 1: Lard and rendered pork fat, 166,000 Ibs. 











there was more pork, edible offal and 
canned meats in storage currently. 
Total March 1 meat stocks were 817,- 
000,000 Ibs., compared with 903,000,000 
lbs. a year earlier. The out-of-storage 
movement of February brought a halt 
to the building up of meat stocks which 


five-year average for the date. 


Beef stocks on March 1 were smaller 
than the holdings on any of the compa- 
rable dates. The 111,698,000 lbs. reported 
on March 1, 1950, was 18,732,000 lbs., 
28,427,000 and 44,768,000 lbs. smaller 


than inventories for a month earlier, a 


year earlier and the five-year average, 
respectively. 


Of the remaining meat products, the 


current holdings were smaller than 
those on any of the comparable dates, 
except edible offal holdings which were 
917,000 lbs. larger than the average. 

The 12,102,000-lb. decline in lard and 
rendered pork fat stocks during Febru- 
ary brought current inventories to 80,- 
847,000 lbs., compared with 179,628,000 
lbs. a year earlier and the average of 
117,911,000 Ibs. 

Occupancy of public cooler space was 
reported at 55 per cent on March 1— 
down four points from February 1 and 
six points below average. This was 
twice the normal February decline. 
Occupancy of public freezers declined 
one point to 74 per cent on March 1— 
two points below average and six points 
above occupancy a year ago. During 
March, cooler occupancy should remain 
relatively unchanged but may increase 
slightly. However, freezer occupancy 
should continue to decline during March. 


CHICAGO PROV. SHIPMENTS 


Chicago provision shipments by rail 
for the week ended March 11: 


Week Previous Cor. wk. 
Mar. 11 week 1949 
Cured meats, 
Aaa 15,713,000 22,382,000 20,502,000 
Fresh meats, 
pounds ........ 26,407,000 31,946,000 36,908,000 
Lard, pounds .... 5,063,000 10,040,000 6,546,000 

















D.C. ELECTRIC MOTOR 


® LOWEST INITIAL INVESTMENT 


PLAY SAFE wits TAUCK SHIPMENTS 


D:G Refrigeration Units assure SAFE DELIVERY 
© POWERED AND FURNISHED WITH 6 OR 12 VOLT 


® PROTECTS YOUR MEAT IN TRANSIT 

© ASSURES TOP PRICES FOR YOUR PRODUCT 

® RAPID CIRCULATION THROUGHOUT LOAD 

© CAN BE INSTALLED IN ANY SPOT INSIDE THE TRUCK 


® THE D & G USES WATER ICE, DRY ICE OR BOTH 


















SPECIFICATIONS 

No. 2027 No. 2038 
ae 19"x28"x60" 19°x38"x63”" 
0B CAPACITY... 0.200 450 Ibs 650 Ibs. 
DM eésevecssneees 225 Ibs. 300 Ibs. 
Sse sdcbsecsoers Six or twelve volt, direct current 
Mbhbeteceseunseees Eight-inch Blower type (Squirrel cage) 
12-gauge steel galvanized after fabrication 
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Write for details of these low-cost, 


z 7% 





ly-operated D & G Units today! 


(sr DROMGOLD & GLENN 


332 SOUTH MICHIGAN AVENUE CHICAGO 4, ILLINOIS 





JAMISON DOORS 


at work for a meat packer 












































AT TOBIN PACKING CO., INC., ALBANY, NEW YORK 


TRACK DOORS SPEED HANDLING—SAVE REFRIGERATION 


Fast movement of material in and out of the refriger- 
ated space by monorail is possible with Jamison 
Track Doors which permit free passage of the trolley. 
The Jamison freezer doors illustrated are not only 
- metal clad but they 
have an additional 
metal kick plate on 
the bottom to protect 
against possible bat- 
tering from trucks. 
An unusual feature of 
this installation is the 
all-steel frame in 
which the door is 
hung. The three 
E-Z-Open Fasteners 
assure uniform gasket 
compression for a 
good seal all around. 





The standard line of Jamison doors will meet the 
majority of user requirements for temperatures, dimen- 
sions, applications. 


For detailed information on these and other Jamison 
Cold Storage Doors, request Catalog 175. 


JAMISON COLD STORAGE DOOR CO. * Hagerstown, Md., U.S. A. 





The oldest and largest builder of cold storage doors in the world 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.L. prices) 
Mar. 15, 1950 


Native steers— per Ib. 
Choice, 600/800 ......... 48 @5l 
Good, 500 700 .. . .41% @42 
Good, 700 900 ....... .. 40% @41% 
Commercial, 500/700 ....37 @40n 
Utility, 400'up ......... 33% 

Commercial cows, 500,800. .34 @34% 

Can. & Cut. cows, north., 

SD wccrcnccccdoccnes 33% 


Pp 
Bologna bulls, 600/up...... 35 


STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.c.1. prices) 











Choice: 
"ae 70 
Hindquarters ...........57 @60 
BOOED scccctccee er 48 
Loins, trimmed .. .---91 @1.00 
Loins & ribs (sets)...... 8 @gs2 
BREED ccccccscccsccccs 88 
Forequarters .... -----39 @40 
PE A scdnsconesresice dl 48 @45 
Chucks, square cut...... 40 @43 
. er -73 @75 
ED ng Wao cescsceeceus 36 @3s 
Good: 
Hinds & ribs Pre Te. -. 
Hindquarters ..... .-45 @48 
| ROGET EAP 45 @47 
Loins, trimmed .........62 @66 
Loins & ribs (sets)......57 @62 
BISTOIMD cocccccccscccves 72 
Forequarters ............ 36 @38 
BREED Sc cowcsecccccceces 40 @42 
Chucks, square cut ..40 @43 
Ty ess bnteeee ..48 @i4 
Briskets . } @38 
Navels .. 1 @22 
Plates ..... @25 
find shanks . 
Fore shanks ........ pak @26 
Bull tenderloins, 5/up. 1.01 
Cow tenderloins, 5/up.. 1.01 
BEEF PRODUCTS 
(1.e.L. prices) 
Congues, No. 1, 3/up, 
fresh or frosen.......... 26 @30 
Tongues, No. 2, 3/up, 
fresh or frogen.......... 19 @21 
EE eee .. 6 @ 6% 
Hearts ..... nae © wie ae ols 22 
Livers, selec ayaa Settee 47 @48 
LAVOGR, POMGIAT ... 22. cceee 39 @40 
Tripe, scalded ............ 7 
_ Baer 84@ om 
GR GS dhcneekss sae 914 @10 


Lips, scalded . 


“a 12 
Lips, unscalded .. 9%@10% 
‘ 8 





Lungs .. 

Melts . 8 
I BON al aati a 5% @ 5% 
BEEF HAM SETS 
(1.e.1. patent 

aes 48 @50 
DE 2.2 cienamiewed sana @52 
PED. S ectstncctersiousd 46 @48 
FANCY MEATS 
(Le.l. prices) 
Beef tongues, corned...... 30 @33 
Veal breads, under 6 oz....75 @7 
OE GOs ond.6060cececes 76 @78 
12 oz. up.. 8 @9l 
Calf tongues 23 @27 
PY Pree 71 @73 
Ox tails, under % coccccae GR 
EE Ons oak cdeeseixe 22 @25 
WHOLESALE SMOKED 
MEATS 
(Le.L. prices) 
Hams, As epg 14/16 Ibs., 
WON ne bo vc cccsecesce @51 
Gems. Ftened, 14/16 Ibs., 
ready-to-eat, wrapped.. @i1% 
Hams, skinned, 16/18 ay 
MED cucccesecdcecees 46 @47% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped....50 @50% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
ET ck cutsneye«s-0's 37 @38 
Bacon, fancy, — cut, 
= D dew Ibs., 
WOO ccccdcccscccce 34 
Bacon, NO. 1 sliced, 1-Ib. 
open-faced layers ....... 44 @47% 
CALF & VEAL—HIDE OFF 
Carcass 
(1.¢.1. prices) 
ated, GREED neces csccses @45 
Choice, under 200 lbs...... ones 
Good, Pee 40 @43 
Good, under 200 Ibs........ eece 
Commercial, 80/150 ....... 34 @37 
Commercial, under 200 Ibs.. ceee3 
Utility, all weights....... 27 @29 


e—— 


CARCASS LAMBs 

(Le.L. prices) 
Choice, 45 
Good, 45 
Commercial, 





CARCASS MUTTON 
(Le.1. prices) 
Good, 70 down x 
Commercial, 70/down .....32 
Utility, 70/down ......... 


FRESH PORK AND 
PORK PRODUCTS 


D sadee 51 
) 50 
all weights. ..46 


(Le.l. prices) 
Hams, skinned, 10/16 Ibs. .4 1 
Pork loins, regular, : en, 

under 12 Ibs..... re 38 
Pork loins, boneless. 57 bt 
Shoulders, skinned, bone in, 

under 16 Ibs..... ‘ > 30 
Picnics, 4/6 lbs... a 
Picnics, 6/8 lbs... ‘ pat 
Boston butts, 4 8 Ibs. i 32 @a 
Boneless butts, c.t. 4....44 @au 
Tenderloins ..............76 @& 
Neck bones ...... - 94@ & 
CN e454. 2 ee étcadcaneke 16 @ity 
UT ee ; -- 84@ & 
Brains gees : 9% @10, 
i METRE ei 7%@8 
Snouts, lean in....... 6%@ Ty 
Feet, front ...... 8 @% 

SAUSAGE MATERIALS— 

FRESH 
(Le.L. prices) 
Pork trim., reg.... ee 17 
Pork trim., guar. 50% lean. 18 
Pork trim., spec. 

85% leans ....... -..35 @ay 
Pork trim., ex. 95% lea eans. .42 @8 
Pork cheek meat, trmd....29 @2y 
Pork tongues ....... --- 184% @1y 
Bull meat, boneless. - 434%4@4 
Bon'ls cow meat, f.c., C. C 111g @42 
Cow chucks, boneless. . 431, 
Beef trimmings, 85-90% 37 
Beef cheek & head meat, 

a «ss -28 @By 
Shank meat... ‘ 4h 
Veal trimmings, bon’ ls. . 3614 @3Ty, 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Le.1. prices quoted to manufae- 


turers of sausage.) 
Beef casings: 
Dome atic rounds, 1% to 


1% in., 180 pack...... 42 @u 
ao my pounm, over 1% 
Saar 65 @s 
Export soumaa, wide, over 
DM Mtadendckees ote 1.10@1.5 
Export rounds, medium, 
Bae O08 Behasdesepsscees @s 
Export rounds, narrow, 
Sra 90 @1# 
No. 1 weasands, 24 in. up. 9 ll 
No. 1 weasands, 22 in. up. 5 & 
No. 2 weasands.......... 5 6 
Middles, sewing, 1%@ 
sf pear 9 @16 
Middles, —. wide, 
WE BR. cctscccccece 1.10@1.0 
Middles, select, extra, 
A a srsonecoes 1.30@1.% 
Middles, select, extra, 

2% in. & up..........2.10@2. 
Beef bungs, export No. 1...27 @0 
Beef bungs, domestic... .... 19 @u 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat......22 @% 
10-12 in. wide, flat...... 10 $t 
8-10 in. wide, flat...... 5%@7 


Pork casings: 
Extra narrow, 29 mm. & 
dn 


lisp AAR 
Narrow, mediums, 29@32 
$Gasbderesuusoats 3.2003. 
Medium, 82@35 mm..... 2.30@2.4 
Spe. medium. 35@38 mm. 1. por ty 
Wide, 38@43 mm....... 45@1.0 
Export bungs, 34 in. pry © qx 
Large prime bungs, 
34 in. cut. ...-17 @B 
Medium prime ‘pungs, 
ft & eer 10 @i8 
Small prime bungs .. 8 @? 
Middles, per set, cap off. 145 @70 
DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs....81 @%8 
THURS ook dcccccscveses 48 @u 
PAPURER cccccesccccccccccce 68 
Holsteiner ............ tae 68 
B. C. Salami..... ...14 @ 
B. C. Salami, new con. "i 
Genoa style salami, 82 
Pepperoni .........-. , 68 
Mortadella, new condition. . 48 
Italian style hams......... e 


Cappicola (cooked) 
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KNOW 
AND CONTROL 
THE FAT CONTENT 
IN GROUND MEAT! 





TESTS BEEF OR PORK 
WITH CLOSE ACCURACY 
IN FIFTEEN MINUTES! 


ANYONE CAN USE IT 
$87.50 PREPAID ANYWHERE IN U. S. 
IMMEDIATE DELIVERY — WIRE OR WRITE 


PRECISION INSTRUMENT DIVISION 








2300 NATIONAL AVE., NATIONAL CITY, CALIFORNIA 




















: 


MANUFACTURERS & WHOLESALERS 


IT PAYS TO USE... 





PAMPA BRAND CORNED BEEF is chock full of solid beef! 
No. 1 Quality. B.A.l. Inspected at Port of Entry. Priced right! 
12 — 6 bb. sterile tins to the case 
IMMEDIATE DELIVERIES from ovr WAREHOUSES in 
NEW YORK . CHICAGO ° BOSTON 
Write for prices 


ARTHUR L. PEIRSON, 


Importers of PAMPA BRAND CORNED BEEF 
Suppliers to Manufactu , Wholesalers, Institutions, Exporters 


189 Chrystie St., New York 2, N. Y. 





INC. 
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Here’s why you get 


increased production 


with the quick-easy 
working efficiency of 


GLOBE-HoyY 
HAM MOLDS 














These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself—in your own plant—how they 
step up production and give you all these 
“plus values” at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 2%” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year produc- 
tion has made them the first choice in the pack- 
ing industry. 


Write for full details . . . or a trial mold! 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 
Chicago 9, Illinois 
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IF YOU 
PACK MEAT OR 
unat (7 PRODUCTS AND 
WANT TO SHIP THEM BETTER 
AT LOWER COST ( 64)... .USE 


WIREBOUND BOXES 








WIREBOUNDS ARE <C> 4g 
READY TO PACK IN LESS THAN A 
MINUTE), ARE LIGHTER a 
IN WEIGHT, REFRIGERATE 
FASTER, AND PROVIDE ESSEN- 
TIAL PROTECTION! MEAT 
PACKERS ALL OVER THE 
COUNTRY( SHAVE USED 
MANY MILLIONS OF 
WIREBOUNDS IN 
40 YEARS. 


WRITE FOR INFORMATION... 


60 PLANTS 
THROUGHOUT THE 
UNITED STATES 


BOXES & CRATES 





WIREBOUND BOX MANUFACTURERS ASSOCIATION 
Room 1830, Borland Building © Chicago 3, IlIlinois 
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DOMESTIC SAUSAGE 
(Le.l. prices) 
Pork sausage, hog casings. .3914@42 





Pork sausage, bulk........ 35 
Frankfurters, sheep casings.46 @48% 
Frankfurters, hog casings. . 4514 
Frankfurters, skinless ..... 

DL. db cn codes ogeeceoe 

Smoked liver, hog bungs....é 
Bologna, artificial casings..39 @40 
New Eng. lunch. specialty.52 @54 
Minced luncheon spec., ch..47 @49 
Tongue and blood.......... 38 
Blood sausage .........+++. 30 @34 
BONGO ccccccccoccccccccece oe 
Polish sausage, fresh...... 34 
Polish sausage, smoked....45 @48 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 

Allspice, prime ... 29 33 

Resifted ....... 31 35 
Chili powder ..... ob 37 
Chili pepper ...,.. od 36@39 
Cloves, Zanzibar .. 33 37 
Ginger, Jam., unbl. 61 65 
Ginger, African ... 56 61 

GOGE. see mes ccs . 
Mace, fey. Banda 

East Indies .... ee 1.28 

West Indies .... és 1.19 
-< “© flour, fey. ‘ia 30 

et Ere — 26 
Ww est India Nutmeg “a 49 
Paprika, Spanish. . 48@64 
Pepper, Cayenne .. oe 72 

TE WO, Bocccsce _ 62 
Pepper, Packers... 57 2.01 
Pepper, white .... 2.72 2.85 
Pepper, Black 

EE 1.57 1.66 

Black Lampong.. 1.57 1.66 


SEEDS AND HERBSSs 
(Le.1. prices) 


Whole for Sang 
Caraway seed ...... 2 %5 
Cominos seed ....... 24 % 
Mustard sd., fey..... 2 
Yel. American ...... 19 
Marjoram, Chilean .. 65 8 
Oregano ..........-. 27 38 
Coriander, Morocco, 

Natural No. 1..... 17 % 
Marjoram, French ... 68 7 
Sage Dalmation 

> ee ae 1.39 14 

CURING MATERIALS 
Nitrite of soda, in 425-lb. Ont 

bbis., del, or f.o.b. Ms hicago. ..§ a. 
Saltpeter, n. ton, f.o.b. N. Y.:; a 

Dbl. refined gran. ccccccs MLM 

Gemalh CLIGAM . occcccccccees 44 

Medium crystals ..... . 


Pure rfd., gran. nitrate of. soda. HY 


Pure rfd. powdered nitrate = 
WOGR «kno cec bette saecceci 
Salt, in min. car. of 60,000 Ibs, “tes 
only, paper sacked f.o.b. Chgo, 
Pe; 
Granulated 2.200. cccccccccend sia 
BEMGRUEE 00 000000080 csenkins 25.8 
Rock, bulk, 40 ton cars, 
errr rerirrriy fF 10.% 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .... cocceee BS 
Refined standard cane 
SG, CHD wccncscecss 1.0 
Refined standard beet 
gran., basis ... ~. TS 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, at 
BOND BID <0 nccvcccccnsccesansn 7.60 
Dextrose, per cwt. 
in paper bags, Chicago........ 6.75 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





San Francisco No. Portland 








March 14 March 14 M 
FRESH BEEF: (Carcass) P ss 
STEER 
Good: 
oe a See re $44.00@45.00 $43.00@ 44.00 $45.00@ 46.6 
Ce Es oveisecesss 43.00@44.00 42.00@ 43.00 44.00@ 45. 
Commercial: 
a BO worezeenns 42.00@44.00 42.00@44.00 42.00@ 44.0 
Utility: 
400-600 Ibs. .......... 38.00@40.00 35.00@ 40.00 36.00@ 40.0 
cow: 
Commercial, all wts.... 37.00@39.00 37.00@40.00 37.00@ 39.0 
Cutter, all wts......... 35.00@36.00 33.00@34.00 33.00@34.% 
—— CALF: (Skin-Off) (Skin-On) (Skin-Off) 
ood : 
200 Ibs. down......... 48.00@50.00 45.00@48.00 45.00@ 47.0 
Commercial: 
200 Ibs. down......... 44.00@46.00 42.00@ 45.00 41.00@ 42.0 
FRESH LAMB & MUTTON: (Carcass) 
LAMB: 
Choice: 
i, bch. ceehwasww: ) atemebba ee 47.00@50.00 46.00@49.0 
Pe Ub ecctecsevces 49.00@51.00 44.00@47.00 46.00@47.% 
Good: 
40-GO TRB. cccccsccccce 48.00@50.00 47.00@50.00 46.00@ 49.00 
BOG Tk. bezcsscceoe’ 46.00@48.00 44.00@47.00 46.00@47. 
Commercial, all wts.... 46.00@48.00 42.00@46.00 44.00@45.0 
Ws EE WED ccccces § «sevecdcecs 38.00@42.00 37.00@ 40.0 
MUTTON (EWE): 
Good, 75 Ibs. dn....... .sseee 26.00@ 28.00 28.00@30.00 
Commercial, 75 Ibs. dm. .........-. 22.00@ 26.00 25.00@27.00 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style 
GR-BSE TGs ccccescccc sseseeseore 29.00@31.00 - 
1SD-EST TB. eccctecece 28.00@29.00 28.00@29.00 27,.00@ 28.0 
FRESH PORK CUTS NO. 1: 

LOINS: 

8-10 Ibs 44.00@47.00 48.00@52.00 45.00@48.0) 
10-12 Ibs . 44.00@47.00 46.00@50.00 45.000 48.0 
12-16 lbs 43.00@46.00 44.00@46.00 44.00@45. 

PICNICS: 

@ © BW ccsesevsscse ctececesss 30.00@34.00 —s naaes 
PORK CUTS NO. 1: 

HAM, Skinned: (Smoked) (Smoked) (Smoked) 
BS-36 TER. cccccccccccs 47.00@53.00 52.00@54.00 49.00@ 54.0 
16-20 Ibs. ......-.00+- 45.00@53.00 48.00@52.00 49.00@52." 

BACON, “‘Dry Cure’’ No. 1 

G 8 IDS. ..cccccce.s+ 35.00@42.00 46.00 @48.00 46.00@ 49.0 
8-10 ibs. éédebvesses ds -00@41.00 44.00@ 46.00 43.00@ 46.0 
BRED TB. cccccsccsese SB.C0G41.00 8 cece sccee 43.00@46.0 

LARD, Refined: 

SE kibsscescveene acs 11.50@ 13.0 

50 lb. cartons & cans... 13.00@14.00 13.50@14.50 5 ee 

1 Ib. cartons..........- 14.00@15.00 14.50@15.50 13.50@14. 
RI ttenhouse 6-0433 oy 1 
6-1706 6-5329 Ph 





FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Buliding, Juniper & Chestnut Sts. 


Philadelphia 7, Pe. 


—— 
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CARL 


8-10. 
Wl2 . 
12-14. 
14-16 . 


16-18 . 
18-20 . 


4.22 





Regul: 
Clear | 
Square 
Jowl b 
cP. 3 


LAF 


Mar 
May 
Jaly 
Sept 
Oct 
Nov. 
Sale 
Ope 
10th: 
170, | 
Mar 1 
Sept. 


Mar. 
May 
July 
Sept. 


Nov. 
Sal 
Ope 

13th: 

171, ¢ 


Mar, 
May 
July 


Oct. 
Nov. 


Sal 


171, ‘ 


177, 


Mar. 
May 
July 
Sept. 
Oct. 
Noy. 


16th 
180, 


‘hole for fens 
q 3 
24 
21 » 
1 
4 : 
m § 
17 » 
68 %4 
1.39 1g 

ERIALS 

a Owt, 

ica - 

N. F «3 Bay 








RICES 


No. Portland 
March 14 


$45.00@ 46.00 
44.00@ 45.00 


42.00@4.% 
36.00@40.% 
37.00@39.% 
33.00@34.% 
(Skin-Of) 
45.00@47.0 


41.00@42.% 


46.00@ 49.0 
46.00@ 47.0 


46.00@ 49.0 
46.00@47.0 
44.00@ 45.00 
37.00@ 40. 


28.00@30.0 
25.00@27.0 
‘Shipper Style) 


27.00@28.0 


45.00@48.0 
45.00@48.0 
44.00@45.0 


(Smoked) 
49.00@54. 
49.00@52. 


46.00@ 49.0 


18.50@14 
—$—$—$————— 
——— 


Teletype 
Ph 625 


TION 


phie 7, Ps. 
—=——— 





h 18, 1950 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MARCH 16, 1950 
REGULAR HAMS 








Fresh or Frozen 8.P. 
se oil 39n 39n 
a... -39n 39n 
De bsce 8n 38n 
EE apse Tin 37%gn 
BOILING HAMS 
Fresh or Frozen S.P. 
16-18 .. lager oo 374%n 
18-20 .. .B74n 37%4n 
be j .874n 3874n 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
4144n 
40144n 
40n 
40n 
39%n 
39%n 
39%n 
38%4n 
36144n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .12n > 
Clear plates .... 8n n 
Square jowls.... 114%@12 12@12%n 
Jow! butts . - ™ 8 
8. P. jowls 8% 











PICNICS 
Fresh or F.F.A. 8.P. 
oD vedecsccss di 25%n 
4- 8 range...... 24% tes 
GS © rccccccccas 24% 2444n 
S eee 231% 2334n 
SE canbaascane 23% 23%4n 
12-14 ....ccccsccmee 234%4n 
8-up, No. 2’s 
SRO. vic we veces eee 
BELLIES 
Fresh or Frozen Cured 
6-8. cou 31n 
8-10 . y 30n 
10-12 ... . 26% 28% 
LaPeer. 24 @24% 2514 
14-16 ...........22% @22% 23%@24 
16-18 . eee +. 19%4@20 21 
13-30 ... ...19 @19% 20%4n 
GR. AMN. D.S. 
BEL. BELLIES 
Clear 
..184%n 18%4n 
18\4n 18 
tinted 174n 17 
ey 16 
13% 13% 
saKand 12% 13 
FAT BACKS 
Green or Frozen Cured 
ft wiereee 1. 1% 7% 
a ~+e T% 7% 
10-12 ... . 7% 
12-14 as . 8 8 
Oe Say 8% 
_ err 9% 
S ee 10% 10% 
BED cccccccsces 10% 10% 





LARD FUTURES PRICES 


MONDAY, MARCH 13, 1950 
Open High Low Close 


Mar. 10.80 owes esse 10. 80a 
May 10.95 10.97% 10.90 10.90b 
Jaly 11.10 11.12% 11.00 11.05b 
Sept. 11.17% 11.20 11.07% 11.20a 
Oct. 11.10 11. ~_ 11.10 11.12%b 


ee 11.12\%a 

Sales: 1, 960, 000 Ibs. 

Open interest at close Fri., Mar. 
10th: Mar. 74, May 488, July 283, Sept. 
170, Oct. 35, Nov. 11; at close Sat., 
Mar 11th: Mar. 74, May 497, July 279, 
Sept. 170, Oct. 35 and Nov. 11 lots. 


TUESDAY, MARCH 14, 1950 


Mar. sae Snes 10.80a 
May 10. 9 10.90 10.85 10.85 


a 11.07% 11.07% 11.00 11.00a 
11.15a 

Oc 11.15 one 11.15a 

Bee este vate 11.12%n 


Sales: 640, 000 Ibs. 


Open interest at close Mon., Mar. 
13th: Mar. 64, May 500, July 282, Sept. 
171, Oct. 36 and Nov. 11 lots. 


WEDNESDAY, MARCH 15, 1950 


Mar, 10.70 10.72% 10.70 10.72%b 
May 10.85 10.85 10.80 10.85b 
inly na 11.02% 10.95 11.02%a 
Sept. 11.05 11.12% 11.00 11.12% 
Oct. 11.00 11. 12% 10.95 11.12%a 
BOF. cee 11.00a 


Sales: 2,960,000 Ibs. 


Open interest at close Tues., Mar. 
4th: Mar. 64, May 502, July 285, Sept. 
171, Oct. 88 and Nov. 11 lots. 


THURSDAY, MARCH 16, 1950 


Mar. 10.75 .. 10.75b 
May . Si% 10.87% 10.85 10.85 
July 1 11.07% 11.02% 11.02% 
Sept. 1 17% wid sie FO 
eee sata ae SS 
TR Mens hae ooo BS 


Sales: 2,960,000 Ibs. 


Open interest at close Wed., Mar. 
1th: Mar. 63, May 499; July 287, Sept. 
177, Oet. 49 and Nov. 11 lots. 


FRIDAY, MARCH 17, 1950 


Mar. 10.80 10.87% 10.80 10.85 
May 10.85 10.90 10.82% 10.82%4b 


July 11.02% 11.07%4°11.00 11.00b 
Sept. 11.15 11.17% 11.15 11.15b 
Oet. 11. 12% 11.15 11.12% 11.15 
Nev. .. c } 11.05n 


Sales: About ‘2, 500, 000 Ibs. 

Open interest at close Thurs., Mar. 
\Wth: Mar. 61, May 494, July 290; Sept. 
1M, Oct. 49 and Noy. 11 lots. 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended March 11, 
1950 was 12.7, according to 
the U. S. Department of Ag- 
riculture. This ratio compared 
with 12.8 a week earlier and 
15.2 for the week of March 
12, 1949. These ratios were 
based on No. 3 yellow corn 
selling for $1.322, $1.315 and 
$1.356 per bu. in the three 
weeks, respectively, and bar- 
rows and gilts selling for 
$16.84, $16.88 and $20.57 per 
ewt, respectively. 


PACKERS’ WHOLESALE 
LARD PRICES 


“_~ lard, tierces, f.o.b. 


eh waetshabens acdebewe $13.00 
Re oan8 lard, 50-lb. cartons, 
£.0.B. CREED 2cccccccccccce 13.25 
Kettle rend., tierces, f.o.b. 
SEE be asresoencsecbsancs 14.00 
Leaf, kettle-rend., tierces 
SMM. GOs cocccccescecesses 14.00 
BE HE nd ccand d0ccebnchs'ys 14.25 
Neutral, tierces, f.o.b. 
ra ere 14.25 


Standard Shortening...*N. & S. 20.00 
Hydrogenated Shortening 
Mis GE DN eccesccescovceseencce Gee 


*Del'd. 


PROCESSED OILS 


Taxes collected on coconut 
and other processed vegetable 
oils during January totaled 
$1,444,960.20, compared with 
$2,062,180.62 collected during 
January, 1949. 

WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Mar. 11....10.75n 9.50n 9.00n 
Mar. 13....10.80n 9.37% 8.87%4n 
Mar. 14... .10.80n 9.37%b 8.87%en 


Mar. 15....10.72%n 9.374gn S. ae 
Mar. 16....10.75n 9.374en 
Mar. 17... .10.85n 9.37144n ssiig 
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PRECISION Control 









by POWERS 
IMPROVES PRODUCTION * LOWERS COSTS 


End losses caused by over and 
under heating of processes or 
operations requiring > con- 
trol. Install Powers air ra 
temperature regulators. Their ac- 
curate control helps to improve 
quality of products and speed up 
production. 


WRITE FOR BULLETIN 370 
THE POWERS REGULATOR COMPANY 
2725 Greenview Ave. Chicago 14, Ill. 
Offices in 50 Cities—59 years of 
Temperature Control 


(104) 














DOME 
TOP 
CAN 

CARRIER 








+ 
e® PATENT PENDING 


An ingenious, new carry-home unit with 
re-inforced handle hole... provides a ready 
carrier...invites mass display and increases 
the sale of canned goods. 


For information, write to... 


“788 


PACKER'S 


WALDORF 


PAPER PRODUCTS CO. 
Saint Paul - 


Minnesota 


PACKAGER" 
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MORE BUSINESS 

































Steel Cabinet Smoke House 


Custom-made to give the smaller meat processor top quality | 
smoking, this Tohtz-engineered smoke house is made of 
heavy sheet steel, welded to an angle and channel frame. 


These Tohtz Smoke House features mean better smoking— 
better business for you! 


® Insulation is 2” all around, and on top. 
@ Gas burner combustion. 


© Completely aut tic operati with continuous pilot and safety | 
shut-off valve. 


® Dial thermometer, with automatic thermostat valve that controls 
and holds temperature. 

® Damper-controlled smoke exhaust. 

@ Removable drip pan. 





Write for information and prices on the R-W Smoke House... and the 
complete Tohtz line. 


R. W. TOHTZ & CO. 


R-W Meat Packing Equipment 
4875 Easton Ave. St.Louis, Mo. 











HIGHER QUALITY | New Unit 
SMOKING means) goog. 





Smokehouse Cleaning 








you can now clean smokehouses more often and faster— 
with the Oakite Hot-Spray Unit shown above. Here’s why: 


This designed-for-the-job Oakite Cleaning Unit delivers 
134 gallons of soil-penetrating Oakite detergent solution 
per minute under 30 Ibs. pressure. Burned-on grease and 
creosote literally roll off. That means faster cleaning . . . 
lower cleaning costs. 

The Oakite Hot-Spray Unit is versatile, too. By using 
specialized Oakite cleaners you can derust and descale 
belly boxes . . . clean iron chill vats, beef rendering kettles, 
floors . . . strip paint. Helpful facts FREE. Write Oakite 
Products, Inc., 20A Thames St., N.Y. 6, N.Y. 


eqaizt INDUSTRIAL Ceay, 


AKITE 


TRADE Mate HFG. WS. Fae OFK. 


ott 








Made & Guaranteed 
By 
Apron Specialists 


For every need of the 
packing industry. Avail- 
able in all required types, 
weights and sizes. 

Husky “he man" aprons 
for all rugged jobs from (4 
killing floor to shipping 
room. Also aprons with 
similar wearing qualities 
especially designed for women workers. Entire plants 
completely outfitted. Choice of Plastic, Neoprene, 
Rubber, Duck, Drill and Hickory stripe—sanforized. 








|ASSOCIATED BAG & APRON CO.) 
the mark of confidence for apron users 





Ask your Packers Supply broker, or write us for samples, 
prices and catalog. 


Associated Bag & Apron Co. 


216 W. Ontario St. Chicago 10, Illinois 











Choice: 
Hinds 
Roun 
Hips, 
Top § 
Short 
Chuel 
Ribs. 


Hind 
Roun 
Hips. 
Top 
Short 
Chue 
Ribs. 
Brisket 
Planks 
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MARKET PRICES Ace York 
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wHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L. prices) 









Mar. 15, 1950 

per I 

City 
re 481%4@54% 
BUM. ccccesecss 42° @48% 
mercial 38% @41% 
tanner & cutte 32 @37% 
Bologna bulls ....-.--++++- 37% @37% 

BEEF CUTS 
(Le.l. prices) 
Choice: —_— 

i & ribs............58 @6: 
are N. Y. flank off..49 @52 
Hips, full ......-.---...58 @63 
Top sirloins .......--....§ 8 @b2 
Short loins, untrimmed..85 @1.10 
Chucks, non-kosher ..... 41 @43 
Ribs, 90/40 Ibs.......... 7 @90 

_— NR i ncaneocdo 47 @D54 
Rounds, N. Y. flank off..49 @50 
Hips, full ..............50 @55 
Top sirloins ............52 @58 
Short loins, untrimmed..50 @65 
Chucks, non-kosher .....41 @42 
Ribs, 30/40 Ibs... 50 @58 

Priskets .....200055 .38 @39 

FIABKS 2. .cccccccccccccces 15 @17 


FRESH PORK CUTS 


(Le.1. prices) 
Western 
Hams, regular, 14/down...4044@41 
Hams, skinned, 14/down. ..424%4@43% 
Pienies, 4/8 Ibs........... 26% 
Bellies, sq. cut, seedless, 
8/12 lbs. 


i dbwthseeooed 28%, @30 
Pork loins, 12,/down.......39 @ 
Boston butts, 4/8 lbs......33 @34 
Spareribs, 3/down ........334%4@35 
Pork trim., regular........ 18% 


Pork trim., ex. lean, 95% ..43 @44 


City 
Hams, regular, 14/down...44 @45 
Hams, skinned, 14/down...45 @47 
Shoulders, N. Y., 12/down.32 @33 
Picnics, 4/8 Ibs............ 29 @31 
Boston butts, 4/8 Ibs... 
Pork loins, 12 down. 
Spareribs, 3 ‘down a 
Pork trim., regular........16 @18 


FANCY MEATS 
(Le.1. prices) 











Veal breads, under 6 oz.......... 65 
DOD ED Bo cc cccccccccccccccces 80 
aw cccesccocs cocccccces 1.00 

SPEED ccccccceseccccccces 30 

Beef livers, selected............. 78 
ED TEUOD ccc cccccccccccccccccs 55 

Oxtails, under % Ib.............. 16 

Oxtails, over % Ib...........-+.- 35 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 





2 2 perp ieee 25% @26% 
137 to 153 Ibs............ 2544 @26% 
154 to 171 lbs............25%4@26% 
172 to 188 Ibs............25%4 @26% 
LAMBS 
(Le.L. prices) 
Choice lambs ............. 46 @59 
O08 BOD cee ccsccccscoes 45 @59 
Legs, 64. &ch.............56 QO 
Hindsaddles, gd. & ch......54 @65 
Loins, gd. & ch............62 @68 
MUTTON 
(L.c.L. prices) 
Western 
Good, under 70 Ibs.........30 @32 
Comm., under 70 Ibs....... 28 @30 


VEAL—SKIN OFF 
(Le.1. prices) 






Western 
Choice carcass ........ ...44 @47 
Good carcass ......... ....40 @44 
Commercial carcass........30 @39 
WON ceccaccqvicesenvese oe 

BUTCHERS’ FAT 
(Le.1l. prices) 

Shop fat .... -1% 
Breast fat ... rt] 
Edible suet .......... os 2 
Imedible amet ....cccccssccccccecs ly 


CALIFORNIA KILL 


State-inspected slaughter 
of livestock for the month of 
February 1950 was reported 
as shown in the following 
table. 


No. 
OES» pncccedep bine caseccenace 21,318 
CD bnckecosdesvradeccnsened 12,414 
EE Wis hand enna bie ha wks 20,653 
SE bisi0s ssecwuntiernssdeteca 13,308 


Production for February 
was as follows: 


Lbs. 
i eee 
PE Ge BONE vnscacreceered 6,147,552 
Lard and substitutes........ 330,186 
BeOEE cccccccccsscoscecesd 9,626,742 


As of February 28, California had 
107 meat inspectors. Plants under 
state inspection totaled 284, and plants 
under state approved municipal inspec- 
tion totaled 99. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MARCH 15, 1950 


All quotations in dollars per cwt. 





BEEF: 
STEER: 
Choice: 
350-500 Ibs. 
300-600 Ibs. 
600-700 Ibs 
700-800 Ibs 
Good: 
350-500 Ibs. .......... None 
500-600 Ibs. .......... 41.25-44.50 
PR Sccsevscws 41.50-44.75 
700-800 Ibs. .......... 41.75-45.00 


Commercial : 
350-600 Ibs. 


ee, eer 38.25-40.50 
600-700 Ibs. 


eonee .+++ 38.25-40.50 






Utility: 
350-600 Ibs. .......... None 
cow: 
Commercial, all wts.... 34.25-37.00 
Utility, all wts.. .... 32.75-34.75 
Cutter, all wts.. -.-. None 
Canner, all wts......... None 
VEAL—SKIN OFF: 
Choice: 

80-110 ay 44.00-47.00 
RS aos o's ats 44.00-47.00 
Good : 

30-80 Ibs. .......... Non 

TP eeeace 40.00-44.00 
110-150 Ibs. .......... 40.00-44.00 
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Commercial: 
De E. snctvecsen 30.00-35.00 
80-110 Ibs. .......... 35.00-38.00 
110-150 Ibs. .......... 35.00-39.00 
Utility, all wts......... 26.00-29.00 
CALF: 
Se ED Sxvcicvesecs None 
LAMB: 
Choice: 
SE OOM, cccccocsccse None 
oS None 
. 2 | See 50.00-53.00 
gg | ee 45.00-50.00 
Good: 
PM BS. bre senescess None 
ee A. asd edeceses None 
oy ee 48.00-51.00 
Dee Gh. sensecceetos 44.00-49.00 
Commercial, all wts.... 44.00-48.00 
Ueility, all wts.....0.0. None 
MUTTON (EWE): 70 lbs. down: 
PT pitsaaane oi ea<deed 30.00-32.00 
Comnmeteial ...ccccccces 28.00-30.00 
Ga redagnaceor ces None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


Pn  sbisevesd nee 39.00-41.00 
8 Oa ee 39.00-41.00 
ao ee 38.00-40.00 
BG Mk” cxpbenscoots None 
Butts, Boston Style: 
7 atetebccocas 34.00-36.00 


Tx Te “epee '... 45.00-47.00 
Spareribs, 3 Ibs. down.. 34.00-36.00 





CHASE 
Products 
Protect 
Your 


ME 


— 


es a 


Cuase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with spe- 
cial adhesive to crinkled kraft paper. Duratex— 
laminated crinkled kraft. Cut to size you need. 
Easy to apply. Sharp color printing to meet your 
oe Send for samples—use coupon 

elow. 


CHASE 





CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal 


Covers, Crinkled Kraft Liners - 
for barrels, bags, boxes, and drums. this 
Send for samples. TODAY 





CHASE BAG COMPANY 

309 West Jackson Boulevard 

Chicago 6, Illinois 
Gentlemen: Please send me more information about 


Have Salesman Call............. saneenensannee o8eseseen 
Penitectedbsbceentcandraves TITTTTTTTLITTT TTT TTT TT 


Beiicccsicrivssicnsésbakenigscevssiorstsiveosssnté 


CHASE BaG Co. 


General Sales Office: 309 W. Jackson Blvd., Chicago 6, Illinois 


Branches Located Coast to Coast 














TALLOWS AND GREASES 


Thursday, March 16, 1950 











Trading in tallows and greases was at 
a low ebb, Monday, with little interest 
on part of buyers and sellers. Big soaper 
interests were bidding 6% to 6%c, 
basis fancy tallow, but were not aggres- 
sive for product. Sellers with low inven- 
tories in most instances were firm in 
very limited offerings at somewhat 
higher levels. There was a little dealer 
interest at 6%c for fancy, but for most 
part dealers were inclined to stay out 
of the market. 


Little change was noted as the week 
progressed. Traders reported only lim- 
ited volume being offered. Trading con- 
tinued at a slow rate with few tanks 
moving and no sales reported early at 
less than 6%c, basis fancy tallow. Most 
offerings were on a 6%c basis but no 
trades were recorded at this level. Deal- 
er interest reportedly improved, but no 
aggressive bidding for materials de- 
veloped. 

The East reported few sales at mar- 
ket levels, with no export interest. 


On the West Coast, the market was 
fairly quiet with fancy selling at 6c, 
prime at 5%c, special at 5%4c, and yel- 
low grease at 5c, basis delivered in San 
Francisco and Los Angeles. The export 
market was quiet as of midweek. 

TALLOWS: Thursday’s quotations 
(carlots delivered consuming points) 
were: edible tallow, 6% @7c; fancy, 6% 
@6%c; choice, 64 @6%c; prime, 64%@ 
65c; special, 5% @6%c; No. 1, 5%@ 


5%c; 
5'ee. 

GREASES: Thursday’s 
were: choice white grease, 64 @6%c; 
A-white, 6@6%c; B-white, 5% @6c; 
yellow, 55% @5%c; house, 5%c; brown, 
5c, and brown (25 acid), 5%4c. 


No. 3, 55g @5%c¢, and No. 2, 5% @ 


quotations 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point 
Blood, dried 16% per unit of ammonia....... 8.00 
Unground fish scrap, dried, 
% protein nominal f.o.b. 


I OE WEIR pec ccccccccceccnces 2.60 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic GUE GEE Ports. ..ccccccccccccses 48.00 

BW BS, a kccdvcccccccccccccceccscce 51.50 


Fertilizer tankage, ground, 10% ammonia, 
10% B.P.L., bul 

Feeding tankage, unground, 10-12% cammablin 
bulk, per unit of ammonia 


Phosphates 


Bone meal, steam, 3 _ 50 bags, 
per ton, f.o.b. work 
Bone meal, raw, 4% and 50% in bags, 
per ton, 'f.0.b. 
superphosphate, bulk, °F o.b. Baltimore, 
BOG POF GME. occ ccccccccccccccccccccccecs -76 


Dry Rendered Tankage 
40/50% protein, unground, 
Oe Ge Oe Pc br ccdcccevccccescocceses $1.80 


EASTERN FERTILIZER MARKET 


New York, March 11, 1950. 
No changes were noted in the by- 
product markets. However, there was a 
considerable demand for wet rendered 
tankage with few offerings available. 
Blood was moving very slowly, with a 
number of cars available. 





BY-PRODUCIS—FATS—OIIS |), 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, March 16, 1950.) 
Blood 
Unit 
Ammonig 
*Unground, per unit of ammonia...... -$7.25@7y 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


EO BOGE occcccccenceccecccsseetoes *$9.00@9 im 
Dt i i ienpesntebseus ees eneseee bd 8.50@8.75 
Liquid stick tank cars................ 3.75@ 4.0 
Packinghouse Feeds 
Carlots, per top 
50% meat and bone scraps, bulk... .$110.00@117.% 
55% meat scraps, bulk............. 129.0 
50% feeding tankage, with bone, 
Ce eee e eee sarees esesesssese 107.6 
60% digester tankage, bulk........ 110.00@117.% 
80% blood meal, bagged............ 140.6 
65% special steamed bone meal, 
BOE ne cvoccneseveeeeocceseucese 80.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
POP CEE COOEER icn 0 5.00 vie casscccss $ 6.0 
Bone tankage, unground, per ton.... 37.50@40.% 
Hoof meal, per unit ammonia........ 7.25@ 1.% 


Dry Rendered Tankage 


Per unit 
Protein 
NE cok dddnoccspebedteenvncescebeced *$2.00@2.% 
BE hc or caiiatusccreetaceeetesaus * 2.0002.% 
Gelatine and Glue Stocks 
Per ewt 
Calf trimmings (limed)............. $ 1.75@ 2.005 
Hide trimmings (green, salted)...... 1.25@ 1.350 
Sinews and pizzles (green, salted)... 5 
Cattle jaws, skulls and knuckles..... 60.Q0@65.00n 
Pig skin scraps and trim, per lb...... 34a 
Animal Hair 
Per ton 
Winter coil dried, per ton........ $ 100,000 
Summer coil dried, per ton......... 65.00@ 70.000 
CEES BWNNGING woe ccscdecrcsccecs Sign 


Winter processed, gray, Ib........ 12n 
Summer processed, gray, Ib...... Tu 


*Quoted delivered basis. 





American Meat Institute Statement on APF 


(Continued from page 17.) 


sandwich. USDA studies show that the 
high quality biologically complete pro- 
tein of pork improves the value of the 
wheat protein in bread; thus a ham 
sandwich provides an excellent combina- 
tion of proteins for growth. 

“Tankage, in combination with plant 
protein and grain protein, becomes in 
effect the ham sandwich for the hog. 
They are nature’s answer to a more 
nearly perfect diet for rapid, healthy 
growth. 

“As mentioned before, about a year 
ago a part of the animal protein factor, 
so generally known and recognized, was 
cornered. It is a vitamin—not a protein 
—called B,, and it was found by doc- 
tors looking for a way to cure anemia 
in humans. Right away a lot of people 
started to run with the ball. They were 
convinced that science had rounded up 
everything that was any good in animal 
protein, 

“Excitement got hot, and many arti- 
cles have been published on the subject. 


But here is the way one big feed dealer 
puts it: 

“*F'rom what my customers have said, 
I am afraid a lot of people didn’t read 
the fine print, as the saying goes. See 
there where it says “19 to 29 per cent 
heavier”? But read down and you'll see 
that the comparison is with a control 
ration that does not have any animal 
protein in it. No tankage, no milk, no 
fish meal. Several feed manufacturers 
are putting APF concentrate in feeds 
where they know it is not even needed 
(for example, in laying mashes) just 
because the clamor is so strong from 
their own salesmen.’ 

“Here is the view of a well-known 
nutritionist: 

“On the basis of the fact that vita- 
min By, is only a part of the natural 
animal protein factor, it cannot be ex- 
pected to add anything to feeds that 
have been carrying an adequate supply 
of these animal supplements. We would 
look upon it as an animal protein ex- 
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tender, rather than an animal protein 
replacement.’ 


“To get a true picture of the per- 
formance of natural meat protein, you 
must use enough of them to do the job. 
Skimping on tankage or meat and bone 
scrap is a serious mistake, just as it 
would be with any other major ingredi- 
ent. Much more in some cases. 


“Ten per cent is the recommended 
level—to give your animals adequate 
amounts of essential amino acids, min- 
erals, vitamins, and that potent group— 
animal protein factors, including vita- 
min By, and other growth factors that 
are still not identified. 


“With animal protein sources at 
levels established through many years 
of experiment and observation, what 

. . . 9 
happens in comparative feeding tests: 
Here are some recent results, which 
seem to be typical of what may be ex 
pected: 

Feed required for 100 lbs. of gain on an 

all-plant protein ration.......... . 
Feed required for 100 Ibs. of gain on all- 

plant protein ration, plus vitamin B™....351 Ibs. 


Feed required for 100 Ibs. of gain on all- 
plant protein ration, plus tankage . .BB5 Ibs. 


361 lbs 
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ANALYSIS 
OF OPERATION 


“The competent Anderson Engineer in 
our territory trained by years of prac- 
tical experience periodically helps us 
analyze our crackling department oper- 
ations. He judges the quality of our 
cracklings . . . the efficiency of our 
general equipment layout. On one 
occasion he detected an unusually high 
operating expense... 
mended the steps necessary to bring it 
in line. The Anderson Engineer never 


and recom- 


places us under any obligation. As he 
puts it, ‘It is my job to help all crack- 
ling producers.’” 








USE OF LOW OPERATING COST 


EQUIPMENT 


“It was a hard lesson for us to learn, 
but we discovered that our obsolete 
pressing equipment was the principal 
reason for our unsatisfactory pressing 
operation. Since we have installed 
two new modern Anderson Duo 
Crackling Expellers*, we have noted a 
decided increase in efficiency, capacity, 
and speed. Now two men are produc- 
ing 16 tons of cracklings daily with 
these two machines. In addition, we 
find Expeller cracklings in greater 
demand because of their palatability, 
high protein content, and grindability.” 





Read How Two Operators 
Keep Crackling Costs Down 


Anderson Duo Crackling Expeller 



















The Anderson engineering service is available 
to all crackling producers. 


Write us asking the Anderson Engineer to call. 


THE V. D. ANDERSON COMPANY 


1965 West 96th Street Pe Cleveland 2, Ohio 
*Exclusive Trade-Mark Reg. in U. S. Pat. Off. and in foreign countries 





Ouly ANDERSON «xaécc EXPELLERS 
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VEGETABLE OILS 


Thursday, March 16, 1950 











Very little trade developed in the 
crude edible vegetable oil markets this 
week, while the firmness of past weeks 
continued. Prices were generally steady 
with the exception of soybean oil which 
advanced 4c over last week. 

Cottonseed oil buyers stated that the 
government is persisting in prices be- 
yond approach. Nevertheless, the gov- 
ernment holds most of the cottonseed 
oil supply and the increasing demand 
may result in buying at government 
levels. 

CORN OIL: Early sales were report- 
ed at 13%c. Later, however, as buyers 
faced a scarcity of product, they paid 
the asking price of 13%c and scattered 
sales were reported at this level through- 
out the week. 

SOYBEAN OIL: After product sold 
at 12%c early, offerings advanced %@ 
4c. These offerings were readily ac- 
cepted and the price climbed to 12%c, a 
new seasonal high. 

PEANUT OIL: Until midweek, sell- 
ers were asking 14%c without results. 
At this time a few sales at favorable 
points were reported at this price. These 
sales apparently satisfied the light de- 
mand because the 14%c offerings 
brought no further sales. 

COCONUT OIL: The 14%c offerings 
of last week were maintained through- 
out this week. An extremely light de- 


mand produced bids that sellers would 
not consider because of the limited 
amount of product. 

COTTONSEED OIL: Valley and 
Southeast oil sold early at 13%c, with 
Texas moving at 12%c. Offerings were 
set at 13%c for Valley and Southeast. 
Texas was offered at 13c. These levels 
were maintained and sold on Thursday. 








New York cottonseed oil futures 
were: 
MONDAY, MARCH 13, 1950 
Open High Low Close Pr. cl. 
BEGG. ccccces *14.90 15.20 15.05 *15.10 14.95 
BEAT cccecses 14.78 15.04 14.78 15.04 14.84 
SU. vecsnade "14.60 14.89 14.65 14.88 14.63 
err *14.23 14.45 14.30 14.44 14.25 
— *13.85 14.10 13.95 *14.06 13.93 
DORs. ocaveons *13.55 13.73 13.62 13.73 13.55 
Say Gh. wi vi $13.55 . 713.70 13.52 
Total sales: 206 contunc! ts. 
TUESDAY, MARCH 14, 1950 
Mar. 15.20 15.15 *15.14 15.10 
May 15.05 14.95 14.97 15.04 
July ... 14.87 14.78 14.78 14.88 
Sept. .. 14.45 14.35 *14.35 14.44 
Oct. 14.05 13.99 13.99 14.06 
Dec. 13.70 13.65 13.66 13.73 
Jan. 413.63 13.70 
Total sales: 159 ¢ eutenet ts. 
WEDNESDAY, MARCH 15, 1950 
Se, pease ne *15.10 15.35 15.08 15.08 15.14 
MT ccccvsss 14.98 15.10 14.82 15.08 14.97 
ST wvswesed 14.77 14.90 14.67 14.86 14.78 
RS. diee sia 14.36 14:51 14.27 *14.48 14.35 
DlRe svewcdes 13.96 14.12 13.90 14.08 13.99 
OR scdcveak 13.61 13.75 13.60 *13.73 13.66 
Jan. ’51..... 713.60 ° 713.73 13.63 
Total sales: 287 conteacts. 
THURSDAY, MARCH 16, 1950 
Mar. -»» 413.61 _ 
May .... 15.13 14.95 15.00 15.08 
cay... 14.93 14.75 14.78 14.86 
Sept 14.53 14.35 14.39 14.48 
Oct. 14.11 13.97 13.98 14.08 
eee. 13.77 13.63 13.65 13.73 
Sam. *BEscses $13.70 713.61 13.73 
Total sales: 261 eunteac on, 


*Bid. *+Nominal. 


TRUMAN SIGNS OLEO BILL 


President Truman late this weg 
signed into law a bill repealing the 64. 
year-old federal taxes on margarine 
The measure becomes effective July 1 

The measure is calculated to asgyp, 
housewives cheaper colored oleo py 
puts strict supervision on the way it jg 
sold in groceries and served in restgp. 
rants. 

Under the old law the FTC could fine 
a firm a top of $5,000 for violation of it, 
cease and desist orders. The new lay 
makes that fine a continuing penalty 
so that a firm could be fined $5,000 fo, 
each day of violation. 

The new law does not affect state 
taxes on oleomargarine. 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 






MET ‘bpbedcesdcecnweneedecksa tas o's 13\pd 

BOUERORSE cccccccccccccces 13\4pd 

MEE Lévaeebudedetectben tcc ckesecsoecball 13pd 
Corn oil, in tanks, f.o.b. mills. . 


Soybean oil, in tanks, f.o.b. mills, 
Midwest 


Cottonseed foots 
Midwest and West Coast 
SEE Sesanncs caataraheasaueedaws 





OLEOMARGARINE 
Prices f.o.b. Chicago 
White domestic vegetable of 
White animal fat......... % 
Milk churned pastry..... 3 
WOCGE GUPMOE DRG. oc cccccccccccccccccccce 2 








The saving 


is amazing 


.in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing 
storing or shipping. Write for 
FREE catalog and price list to 
THE ADLER COMPANY 


Department N 
14, Ohio 


Cincinnat 


in protecting 
color, flavor, shape 
of fresh, frozen or “ 
smoked meats... 


ADLER stockinettes 






Makers of quality knit products for over 80 years 








ADLER 
Representatives 


PHIL HANTOVER, INC. 
1717 McGee St. 
Konsas City 8, Mo, 


JOS. KOVOLOFF 
800 N. Clark Se. 
Chicago, lil, 


JACK SHRIBMAN 
5610 Berks St. 
Philadelphia 31, Pa. 





olV4 Ip 


Nitrite of Soda 


SOLVAY SALES DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 





U.S. %. 
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HIDES AND SKINS 





a 


Market price structure mixed, but 

mostly steady—Heavy hides steady to 

lower—Lighter types, steady to high- 

er—Week’s trading in excess of 70,- 

900 hides—Calfskin, small packer, 

West Coast and sheepskin markets 
mostly inactive. 


Chicago 


PACKER HIDES: At various times 
during the week the opinion was voiced 
that demand was light and that the 
market had an easier undertone, how- 
ever, by weekend in excess of 70,000 
hides had been sold, and the market 
had recorded as many advances as de- 
clines. 

It was a repetition of previous mar- 
kets this year with heavy hides draggy 
and hard to move, and eventually it took 
slight price concessions to complete the 
sale. On the other hand, light hides 
were scarce and the demand was of 
such proportions that premiums were 
paid in certain classifications, 


From time to time reports have been 
circulated that leather is not moving 
and that tanners are not buyers in re- 
cent markets. The stories go on to say 
that traders, specialty manufacturers 
and other type buyers constitute the de- 
mand and that when this buying is ter- 
minated the market might be easier. In 
view of the fact that packers are well 
sold ahead, notwithstanding the fact 
that tanners are supposedly out of the 
market, it is the opinion of the writer 
that a least part of the buying is by 
tanners and, if this is not true, it would 
be a bullish and not bearish factor, be- 
cause eventually the tanners will need 
hides. 

Heavy hides were active during the 
week. As mentioned above, prices of 
these were off slightly in the week’s 
trading. About 12,000 heavy native 
steers were sold, with the majority riv- 
er’s. These hides moved late in the week 
at 19c, %c lower than last previous 
sales. About the same number of heavy 
cow hides moved at a price range of 
20% @22c, steady with last week. 


Again, about the same amount (11,- 
000) Colorado’s sold, and these, like 
heavy native steers, were %c lower, 
moving at 17c. These three classes to- 
taled about 35,000 hides and constituted 
about one-half of the week’s total trade. 

The most actively traded hides were 
branded cows. In excess of 20,000 of 
these sold during the week, with the 
largest portion moving at 20%4c, while 
a few from special points and some 
light average selections brought 2lIc. 
Car butts, large percentage kosher’s, 
were sold by the Association at 17%c, 
Chicago. Car bulls sold 17 %c and 1612¢, 
Chicago. 

In the lighter hides, 3,500 light cows 
(three sales) sold at 25c and 26c, 
steady. About 2,400 light cows, Fort 
Worth and Oklahoma City, sold at 29c, 
44 @1c above last sales. 


About 4,300 ex-light steers sold at 
28c, and an almost identical number of 
light native steers sold at 23%@24c. 
Mixed car St. Paul light and heavy na- 
tive steers sold at 24c and 21c. Car of 
1,300 light Texas steers sold 22%c. Un- 
less otherwise specified, all the above 
sales were figured Chicago basis or Chi- 
cago freight equalized, and all were 
from current production. 


OUTSIDE SMALL PACKER: In the 
absence of any consistent trading in the 
small packer and country markets, this 
column quotes the remarks of two of 
Chicago’s leading traders. “Don’t know 
where the market is . . . there is no 
leather business . . . tanners are buying 
hand to mouth .. . they-sell some leather 
then buy a car or two of hides to cover 
the sale . . . market is spotty and lacks 
depth and volume.” 

The second trader agreed with the 
first, but added a few observations of 
his own. “Country packers, and to a 
lesser degree small packers, see packer 
hides advance 1c and raise their prices 
1@2c ... leather prices are 2c a foot 
too low on the basis of hide prices . . . 
we are approaching an in-between sea- 
son in the leather market and that could 
result in slightly easier prices during 
the next month or two.” He reported 


bids of 18c for 50-lb. average country 
hides and said most offerings were be- 
ing held at 19c. For the same average 
small packer hides, 20c was bid, with 
most offerings and a small amount of 
selling at 21c. They agreed that not- 


withstanding the light volume and 
spotty nature of the trading, most pack- 
ers are fairly well sold in all classifica- 
tions of hides except the heavy aver- 
ages, and each were of the opinion that 
packers are inclined to overvalue both 
the present and possible future value of 
these heavy hides. 

Five carload trades were reported in 

the small packer market. Two cars Colo- 
rado’s sold at 17c, Chicago basis. Car 
Sioux Falls light cows sold 25c, Chicago 
basis. Car heavy native steers sold 21c, 
Chicago basis, and car ex-light steers 
sold 28c, Chicago basis. 
CALFSKINS AND KIPSKINS: After 
the last two weeks of rather heavy sell- 
ing, most packers were not in a position 
to offer either calf or kipskins. However, 
in the early part of the week a little 
trading in both classifications developed. 
In a mixed packer sale, a total of 6,200 
calfskins were sold the following way: 
Northern light and heavies, 6l1c and 
63c; river light and heavies, 59c and 
61c, and Oklahoma City light and heav- 
ies, 50c, flat. In a similar trade of kip- 
skins, 3,700 northern and overweights 
sold at 47c and 42c, with brands and 
Oklahoma City moving at a price 2%c 
below these figures. In the small packer 
market northern calfskins moved on 
32@34c range. 

Two lots, totaling 7,500 regular 
slunks, were sold at $3.50 steady. A sale 
of 3,000 hairless slunks was made at 
$1.15, also steady. 

PACIFIC COAST: Last week’s small 
packer selling, which was estimated to 
have totaled nearly 20,000 hides, put the 
small packers in this area in a well sold 
position and not much action developed 
from this direction. 

About midweek a sale in the packer 
market was concluded involving approx- 
imately 8,000 mixed hides (March pro- 
duction). Branded cows, butts and Colo- 
rado’s sold 21c, 18c and 17c, all Chicago 
basis and all fully steady with the Chi- 
cago market. 


SHEEPSKINS: In the last two weeks 
preceding the time covered by this 
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River Read 
“Reg. U.S. Pat. Off. 


THE FAN THAT BLOWS 





‘Refrigerator Fan 
KEEPS FROST FROM 


INSURES COMPLETE 
CIRCULATION 
DISSIPATES ODORS 
KEEPS COOLER DRY 
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* ELECTRIC COMPANY 
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River Grove, Iti. 
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issue, nearly 15 cars of mixed shearling 9 
combinations have been sold, and this W 
selling at this particular time of the 


year has cleared the market of almost 
all available product. Because of this no —— 
sales developed during the week, and CHICAGO HIDE QUOTATIONS FRIDAY'S CLOSINGS 

only one packer felt he might be able to 
accumulate enough product for a car- 





PACKER HIDES 


Week ended Previous Cor. week, 


Provisions 


load transaction before the end of the Mar. 16, '50 Week 1949 The live hog top at Chicgao was rp. 
yo nag — “ane a ies. = eee 5 19%4@21 ~4uer pete Cs $16.85; _the average was 
ry. butt. .20. Provision prices were ‘ 

the market had the appearance of being rid str. 180 7 8% follows: Under 12 pork loins 1@sT 
fully steady, but with the lack of offer. Exliseter wm Said quead chtuaed ten, O40 
ully steady, but wi e lack of offer-  Px-light Tex. a - i /14 green skinned hams, 40% @41\. 
ings this could not be stated positively. my "20% @21 20 19 4/8 Boston butts, 31@31%; 16/dow 
= was ew agreed that ry about Lt. nat. cows. 2439426 ie 26, Bite 24 sore oon atk rd — — 

Nat. bulls ..... 7 744 31 : ; 8) cks, 7%@T7\.- 
ip — i oer tree "ae No Brnd’d bulls ... ot 16% 15n al k tri ings. 16@1 OT; 
clipping will commence and a little more — Caifskins, Nor.-61 @63 61 sT%@t2 regular pork trimmings, @16%; 8 

i i <ips, Nor. . 47 45 3914 ; . ree 
active shearling market should follow. oe ue: Bat < Su > 20 DS bellies, 18%n; 4/6 green Picnics, 
Both pickled skins and dry pelts are _ siunks, reg. .. 3.50 3.50 3.35 25%; 8/up green picnics, 23%4 
quoted steady on a nominal basis at $12 ‘“!unks, hris.... 1.15 1.15 1.00n P.S. loose lard was quoted at 9.37%) 
and 30c, respectively. CITY AND OUTSIDE SMALL PACKERS and P.S. lard in tierces at 10.85n. 
2 -23%@24 23%@24 17 @18% P 

50-62 Ib, aver. he th 9 o20% 16 Gin Cottonseed Oil 

33-65 54 @ 5 4 P ‘ 

Net. ha aaa a ST ret +H 10 Shin The cottonseed oil futures quotations 


HI v M NT a coves : _ 45 40 a 42 = at New York were as follows: May 
CHICAGO HIDE MOVEME Siunks, Teg. »._2.50@3.00 2-50@8.00 2.25@2.50 14.95; July 14.76, 14.79a; Sept. 14.358, 


Receipts of hides at Chicago for the  Slunks, hris....75 @1.00 75 @1.00 50 @75 : 14. 37a; Oct. 13.96; Dec. 13.62b, 13.659: 
week ended March 11, 1950, were 6,414,- All packer hides and all calf and kipskine quoted Jan. 13.62n; Mar. 13.62n. Sales totale 
000 Ibs.; previous week, 5,776,000 lbs.; quoted selected, trimmed; all slunks quoted flat. 170 lots. 
same week 1949, 7,901,000 lbs.; 1950 to COUNTRY HIDES 
date, 59,334,000 lbs.; corresponding pe- Alweighte sae @1 18% @19 4 os 
riod 1949, 81,868,000 Ibs. Calfskins .....24 ax 24 @% 22 @% BUFFALO LIVESTOCK 

. GRIND caccus py 22 2 22 

Shipments for the week ended March ‘All country ‘hides and skins quote on flat trim- Receipts and disposition of livestock 
11 totaled 5,152,000 lbs.; previous week, med basis. at Buffalo, N. Y., in February 1950 we 
5,336,000 lbs.; same week last year, SHEEPSKINS, ETC. —thienn: ; 4 
5,942,000 Ibs.; 1950 to date, 47,732,000 + pee 5@2.85 2.75@2.85 2.50@2.75 Cattle Calves Hogs Sheep 
Ibs., same period a year earlier, 58,- per pene ae 30 30n Receipts sie aee gree 10,408 12,258 6,035 m8 

0 Shipments ....... 6 56 ‘ 598 
874,000 Ibs. Untrimd.’ ....11.50@12.00 11.00@12.00 9.25@9.50 Local slaughier .. 4,299 3/692 4'5on ry 





EFFICIENT + SANITARY + ECONOMICAL 


Table has full-length, removable, sectional, hard maple cutting board; 12-in. 
wide and 1%-in. thick. Heavy angle-iron frame is welded and thoroughly 
braced. Gray enamel finish. Sheet metal top, and rear and end splash 

gvards, in heavy gauge galvanized stee! or polished stainless steel. . 






















Working surface 34-in. above floor. Legs have levelers. Width from 
front to back, including cutting board, 42-in. Standard lengths 8 and 
10-ft. Other lengths to special order. 





No. 1180—Galvanized Table, No. 2180—Stainless Steel, 
8-ft. long, 375-Ibs................ we $118 8-ft. long, 425-Ibs.... ee $I7S 
No. Sy agp ein ain, No. 2190—Stainless Steel, 


é' 10-ft. long, 500-Ibs. iikincseten 10-ft. long, S75-Ibs.... eee ecneseesee- $225 
— = 
CUR Tea ee 


Riy 
M ! T 1 o " s 
i MM ing oP i PE E R A ert SAAS, 20th &McGEE © KANSAS CITY 8, MO. 


y 
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HAVE YOU ORDERED 


LARD FLAKES The MULTIPLE BINDER 


FOR YOUR 1950 COPIES OF 
IMPROVE YOUR LARD THE NATIONAL PROVISIONER 


@ We are shippers of carload and L.C.L. & complete vol me of 26 issues be 
* quantities of Hydrogenated LARD FLAKES. Gy bent for fate in thie bindes. Price $2.50 


Samples will be sent on request. 
Our laboratory facilities are available free 


Guntlline of aod Vichas to bs used end THE FOWLER CASING CO. LTD. 
methods of operation. For 30 Years the Largest Independent Distributors of 


THE E. KAHN’S SONS CO. QUALITY AMERICAN HOG CASINGS 


in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 

















CINCINNATI 25, OHIO © Phone: Kirby 4000 











(Cables: Gheenee, London) 
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N. Y. HIDE FUTURES 


MONDAY, MARCH 13, 1950 


Open High Low * Close 
os be ‘ 22.25b 
— 9.001 19.35 19.32 19.251 
_ = : so ae 22. 00b 
Jal **""18.50b 19.00 18.60 18.90b 
. gunna ere 21.45b 
Oct. 18.20b 18.60b 
Det oe 21.150 
pe c-,, 18308 rr 18.30b 

(losing 5 to 20 points higher; sales 7 lots 
TUESDAY, MARCH 14, 1950 

a ie = 22.15b 
. eaepeate 19.00b 19.25 19.15 19.20 
ee nee . 21.90b 
poe ae 18.90 18.85 18.90 
= 1121.50 sh 21.35b 
ey 72 718.40b 18.60b 
_... oe. 21.05n 
at... 18.30b 


Closing unchanged to 5 points down; sales 27 lots. 


WEDNESDAY, MARCH 15, 1950 


+ oe ' abi 22.15b 
ei 19.00b 19.25 19.00 19.15b 
BMD. ¢ccacs-0eth. TOD é WO 21.90b 
ted, «.<0.+-- 18.700 18.85 18.75 18.85 
ae . .21.40b ee ja 21.35b 
Dec. . .18.45b 18.60b 
 eheagayy es 21.05n 

, 18.15b 18.15b 





Mar. 


lots. 
THURSDAY, MARCH 16, 1950 





APT. weeeereee ‘as ome — 22.40b 
Jane .......-19-20b =: 19.44 19.40 19.40b | 
July veces -2l.90bD oe a a 22.15b 
Sep 18.80b 19.10 19.00 19.04b 
( a es wee os 21.60b 
18.45b 18.75b 
BE ctusbecces ces 21.30b 
TOP, cicccccce 18.00b see — 18.35b 
Closing 15 to 25 points higher; sales 14 lots 
FRIDAY, MARCH 17, 1950 
Apr vee -22.05b oe 7a 22.25b 
eS Pe 19.35b 19.45 19.25 19.25 
July . .22.00b oe aa cane 21.95b 
Sept . .19.00b 19.05 19.05 18.85b 
DE bepedccce cece eves weve 21.40b 
SE opatccces 18.70b 18.55 
Jan. coee cece 21.10n 
Mar, “51 ..18.20b 18.15b 


Closing 15 to 20 points lower; sales 3 lots 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
January, with comparisons: 





Jan. Dec. Jan. 
1950 1949 1949 
Per- Per Per- 
cent cent cent 
Cattle— 
eer 47.4 50.0 
Heifers ........ 14.3 12.8 15.0 
MEE Beesecccece .0 36.2 32.7 
Cows and heifers 38 49.0 47.7 
Bulls and stags........ 2.7 3.6 2.3 
Canaers and cutters’...10.6 14.1 12.6 
Hogs— 
8 a re 9.9 10.8 7.6 
Barrows and gilts...... 89.8 88.8 92.1 
Stags and boars........ 3 4 3 
Sheep and lambs— 
Lambs and yrigs.......94.0 93.2 93.2 
ay. vs é ave esse 6.0 6.8 6.8 


‘MIneluded in cattle classification. 


U. K.-URUGUAY MEAT PACT 


A five-year meat agreement between 
the United Kingdom and Uruguay has 
been arranged, providing that Uru- 
guay supply the U.K. with 85 per cent 
of her exportable surplus of chilled beef 
and frozen mutton and 50 per cent of 
her exportable surplus of certain kinds 
of frozen beef and preserved meats. 
During the first year Uruguay will de- 
liver 89,600,000 Ibs. of frozen meat and 
11,200,000 Ibs. of preserved meat. 





ELECTRIC 
BURNING 
LEGEND 
BRANDER 


Ideal for burn-brand- 
ing inspection legends. 
Two styles: No. 88 for 
livers and hearts, No, 
89 for cured meats. 
Replaceable bronze 
alloy die. Branders 
$12.50 each, dies as 
low as $2.50 each in 
6 lots. 


No. 14 Gas & Air 
Burning Brander 

ae 
For large special burn 
brands specify this 
brander. Ample heat 
capacity for continuous 
branding, light weight 
and easy to handle. 
Costs only $22.50, 
plus dies. 








No. 88 Unit-225 watts 
No. 89 Unit-350 watts 












DIES QUICKLY INTERCHANGED 














fF 


1G AS and AIR 


BURNING BRANDER 


No. 12 Brander (left) is ideal 
for fast branding of wet S. P. 
meats. Gas and air heat is 
simple and economical, gives ample heat for 
steady, continuous branding. Price complete 
as shown $20, extra legends as low as $1.50 
each in 12 lots. Legends cast in Hi-Resist Met- 
al (last 4 times longer) $4.25 each. 

Other Great Lakes branders include every 
type used by packers for branding and mark- 
ing all fresh and cured meats and sausage. 


GREAT LAKES STAMP & ‘cc 


2500 IRVING PARK RD., CHICAGO 18, ILL. 
America’s Largest and Leading Meat Brander Makers 


No. 12 





—— 
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BONELESS BEEF BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 








c.c. 


ing your boneless beef needs in the 
y.. most economical manner. Check and 


return coupon. 


u. Ss. Inspected meats onty 


J chittmets & Ors 





Bull Meat 


0 Beef Clods 

© Beef Trimmings 

0 Boneless Butts 

0 Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

O Boneless Beef Rounds 


O Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


O Beef Rolls 
0D Boneless Barbecue Round 















Look for the Cost Control Sign 
on all Barrels and Cartons 


2055 W. PERSHING ROAD, CHICAGO 9, ILL.,(Teletype CG 427 
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Sheep and Lamb Kill 
Dropped 41% Below 


Average in February 


HE slaughter trend during Febru- 
Hip followed closely the pattern es- 
tablished in January, slaughter of all 
species except hogs decreasing compared 
with a year earlier and the five-year av- 
erage. Cattle slaughter was smallest for 
the month since 1943 and sheep and 


LIVESTOCK MARKETS occ sus 
















lamb slaughter was the smallest 
corded for February since 1925. 

February slaughter of 938,975 cattle 
was 15 per cent below January, 6 per 
cent below February a year earlier and 
11 per cent below the five-year average. 
Slaughter of 2,041,490 cattle during-the 
two months this year was 4 per cent 
below a year ago and 11 per cent below 
the five-year average. 

Slaughter of 443,225 calves in Febru- 
ary was 5 per cent below January and 
7 per cent below February 1949 and the 
five-year average. Two months’ slaugh- 
ter of 908,311 calves was 5 per cent be- 
low a year ago and 10 per cent below 
the five-year average. 

The 4,191,117 hogs slaughtered in 
February registered 28 per cent below 
January, 3 per cent above February 
1949 and 6 per cent above the five-year 
average. Slaughter of 10,035,368 hogs 
during the two months this year was 6 
per cent above a year earlier and 8 per 
cent below the five-year average. 

February slaughter of sheep and 
lambs dropped below 1,000,000 head for 
the first time in more than twenty 
years. Slaughter of 863,092 was 20 per 
cent below January, 17 per cent under 
February 1949 and 41 per cent below 
the five-year average. Slaughter of 
1,940,510 sheep and lambs during the 
first two months this year was 15 per 
cent below a year earlier and 35 per 
cent below the five-year average. 
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KENNETT-MURRAY 
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Livestock slaughter under federal in- was reported by the Department a to 
spection during February, by centers, follows: 140-160 
fe 140-180 
=e 10-200 
Cattle Calves Hogs Pt we) 
FEDERALLY INSPECTED NORTH ATLANTIC mee 
New York, Newark, 20" 
SLAUGHTER Jersey 0380 
City 26,142 32,997 167,130 gg 9 360 
Baltimore, = aan 
CATTLE Phila. 21,276 4,566 104,404 3%, Medium : 
1950 1949 NORTH CENTRAL = 20 
January .1,102, Cinti., Cleve = 
February 938, O77 ‘ ¢ Indpis. "44,226 9,403 247,244 11.6 “OWS: 
GN waivbncs tikiens ses des : Chicago, nin? 
og WW Eeenhs oo 5 « ‘ie Elburn 91,047 27,282 259,018 43.7, HB Good ane 
i Gv kina SUMRES Rika cauen an St. Paul-Wis 270-300 
Se ee eae tee. ae 1,08 group? 93,924 117,207 376,211 300-330 
AS hase cndseaveesibe io St. Louis 330-360 
August i 1 area? 42,538 20,843 240,638 360-400 
NR a oro. 5 is uk 5 me Sioux City 37,212 489 117,713 
October es is T, Omaha 79,311 3,233 206,089 (ood : 
November ae 37 Kansas City 55,009 10,246 138,092 400-450 
| Bs err 1,064,340 lowa & 8. 450-550 
Minn. 62,538 727,998 
CALVES _ Er Medium 
1950 1949 "e ne 250-5 
January ... 465,086 483,850 ’ 8,650 15,154 198,643 248 B pigs (8 
February ........... $43,225 476,437 oe aa 
SS eee -- 618,637 AI} 33,850 2,410 45,3 q edium 
REE 5's 0006 6.000000 00050006 2, PACIFIC? 59, 619 13,166 126,722 91,68 W121 
— Total 32 
une ..... centers 729,517 283,096 3,093,483 720,4n 
Ree ee oe Pee All other sLAUGH 
August . ‘ stations 209,458 160,129 1,097,634 142,21 STEERS 
September .......000- 551,538 Grand total, —_? 
DEE K0t.4i06 on divided cnenisauin 967 ,607 Feb. °50 938,975 443,225 4,191,117 863,06 700- $ 
Nain oc cas cameasce aden 584,703 Grand total, F 900-11 
WEE ocr s:s cadets dete seeatt 510,536 Jan. °50 1,102, 515 = 465,086 5,844,251 1.0774 § 100-1 
Av. Feb. 5-y 1300-1: 
HOGS (1945-49) 1, 055, 338 475,527 3,937,619 1,468,597 ers 
1950 1949 Total Jan.- STEER 
Te 9 « 35.36 ny =00. 
ee. 5.844.251 5,376,611 oe jam 908,311 10,035,368 1,940.5) + 
—- pgerk a — etry Feb.) 2,282,622 1,007,659 9,268,517 2,905.86 1100-1 
RES ear ay Other animals slaughtered during February, 19 1300-1; 
May Horses, 17,247; goats, 340; February, 1949: Horses . 
(essen aepelreicta 19,595; goats, 15,692. STEER 
WE vce feetnsceatacdecsivswsness J 1Includes St. Paul, S. St. Paul, Newport, Min 700-1 
August 5, and Madison, Milwaukee, Green Bay, Wis, “ln 1100-1 
SE ai cccseccseTeupepenneee 3,879,371 cludes St. Louis National Stock Yards, E. St. Louis . 
pon, MEE 4,959,194 Ill., and St. Louis, Mo. “Includes Cedar Rapids § ‘TEE! 
OE ccc cceveccoqncetoebanlewe 6,003,097 Des Moines, Fort Dodge, Mason City, Marshalltown 700-1 
PROD view de Wien tseasensdcapean 6,477,185 Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan HEIFI 
SHEEP AND LAMBS Montgomery, Ala., Tallahassee, Fla., and Albany 600 
1950 1949 Atlanta, Columbus, Moultrie, Thomasville, Tifton On). 
Sennen 1,234,543 Ga. ‘Includes 8S. St. Joseph, Mo., Wichita, Kans 
February 1045, 563 Oklahoma City, Okla., and Fort Werth, Tex. “lb HEIF! 
March =. "949° 168 cludes Denver, Colo., and Ogden, Salt Lake City 6 
ee oe Te eS oe es my Utah. ‘Includes Los Angeles, Vernon, San Fras 
BE cack vie latin ere Mp Astute 4 Bok « Woke 675,643 a oi ae adel , io. Cali ad 
~~ o 760'900 cisco, San Jose, Sacramento, Vallejo, Calif 
June 898,162 HEIF 
BU. bieeyctes> 976,264 00 
EE nad ecoeb ete bee 0.86 kieed 1,125,761 ” 
September ... 1,179,996 LIVESTOCK CAR LOADINGS HEL 
SS eS 5 ae = 1,172,266 z 500 
November 1, 060, 402 A total of 7,675 cars were loaded with ein 
en > ) ° . 
stensael — livestock during the week ended March § 
—YEAR TO DATE— 4, 1950, according to the Association of § Mea 
1950 1949 . : . Com 
etetene 2,041,400 2.119,988 American Railroads. This was a de § (2 
. 908,3 960,287 crease of 702 cars from the same week § ,.., 
. .10,035,36: . 9 97 , 
erry ts o See ase a year earlier and a decrease of 238 9 pew 
cars from the week in 1948. — 
a { 
Saw 
a 
VEA 
* . 
{700 
CINCINNATI, OHIO Order Buyer of Live Stock Con 
. Cul 
ene L. H. MeMURRAY., inc 
CAL 
DETROIT, MICH. nd - > | , re 
FT. WAYNE, IND. INDIANAPOLIS, INDIANA Ca 
INDIANAPOLIS, IND. Telephone: Franklin 2927 stat 
JONESBORO, ARK. 
LA} 
LAFAYETTE, IND. e 
70 
scram MAX J. SALZMAN || ° 
0 
MONTGOMERY, ALA. . EW 
NASHVILLE, TENN. . 
618 W. MADISON ST., CHICAGO 12, ILL : 
OMAHA, NEBRASKA a “" y a. 
* SAcramento 2-4800 * Cable Address: NATSAL Q 
SIOUX CITY, IOWA .- 
SIOUX FALLS, $.D. med 
sent 
grad 
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404 3%; 
244 Li 
O18 43,75 

211 25,454 
638 39.400 
713 0 BW 
OS9 52% 
092 44.64 
998 119.6 
743 

643 72,415 
S38 45.5% 
722 (916K 
483 720,88 
634 142,219 
117 863.00: 
251 = 1,077,4% 
619 1,468.59 
368 1,940.51 
SLT 2,995,885 
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TOCK PRICES AT LEADING MARKETS 


k prices at five western markets on Wednesday, 
1950, reported by the Production & Marketing Ad- | 
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Livestoc 
h 15, 
























9g$ (Quotations based on i : } 
: hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul | 
pakROWS AND GILTS: 
good and Choice 
120-140 Ibs. $12.00-14.75 $12.00-14.75 « Mesndeuinas S. 2ceneueen 
140-160 Ibs. . - 14.00-16.00 14.00-16.25 1 )-16.50 15.50-16.50 
190-190 Ibs. . 15.50-17.00 16.00-16.85 16.25-17.00 16.25-17.10 
190-200 Ibs. 3- 16.50-17.00 17.00-17.35 16.25-17.10 
290-220 Ibs. . . . 16.75-17.00 d 17.00-17.35 17.00-17.10 
59(0-240 Ibs. . 16.75-17.10 16.60-17.00 17.00-17.25 17.00-17.35 17.00-17.10 
940-270 Ibs. . 16.00-17.00 16.25-16.75 16.50-17.10 16.50-17.25 16.25-17.00 
770-300 Ibs. . 5.5 15.90-16.40 16.25-16.75 16.00-16.75 15.75-16.50 
300-330 Ibs....-. 5-16.00 15.60-16.10 16.00-16.50 15.00-1¢€ 15.50-16.00 
390-360 Ibs... - 5.00- 5 15.40-15.75 15.75-16.25 15.00-16.25 15.50-16.00 
‘ | 
Medium: 
100-220 Ibs....-- 14.50-16.50 15.00-16.50 16.25-17.00 15.25-17.00  .....-e06- | 
sows: 
Good and Choice: 
970-200 Ibs... . 15.00-15, 14.00-15.00 14.50-14.75 
300-330 IDs... . 15.00-1 14.00-15.00 14.50-14.75 
330-360 Ibs... --- 14.75-15.25 14.00-15.00 14.50-14.75 
360-400 Ibs...--- 14.50-15.00 14.00-15.00 14.50-14.75 
Good : 
490-450 Ibs.....- 13.50-14.75 14.50-15.00 14.25-14.75 14.00-15.00 13.50-14.25 
430-550 Ibs...... 12.75-14.25 13.00-14.50 14.00-14.50 14.00-15.00 13.50-14.25 
Medium: 
250-550 Ibs....-- 12.25-14.75 12.00-15.00 13.75-14.75 13.50-14.75 =. ween 


PIGS (Slaughter) : 
Medium and Good: 


90-120 Ibs....-- 10.00-13.00 


8.75-12.75 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700- 900 Ibs....- 
900-1100 Ibs... .. 
1100-1300 Ibs..... 
1300-1500 Ibs....- 


30.50-35.00 
31.50-36.50 
32.00-36 
31.50-36.50 


28.50-33.50 
28.50-34.00 
28.50-34.00 
28 .00-33.00 


28.00-33.00 
8 50-2 





STEERS, Good: 
700- 900 Ibs... .- 25.00-28.50 
900-1100 Ibs. . 0 5 
1100-1300 Ibs..... 
1300-1500 Ibs..... 


5.50-28.50 
50-29.00 





STEERS, Medium: 
700-1100 Ibs 
1100-1300 Ibs..... 2: 


22.00-25.00 
22.00-24.75 


.00-24.50 | 
21.00-24.50 | 






22.50-! 





STEERS, Common: 


700-1100 Ibs... .. 0-21.00 


20.00-22.25 19.50-22.00 


50 «= 21.00-22.50 


20.00-22 


HEIFERS, Choice 





600- 800 Ibs..... 27.50-32.00 27.00-29.75 26.00-29.00 
800-1000 Ibs..... 27.50-32.00 27.00-29.75 26.00-29.00 


HEIFERS, Good: 
600- 800 Ibs. . 
80-1000 Ibs... .. 


HEIFERS, Medium: 


00-26.00 
50-26.00 


24.50-27.00 24. 
24.50-27.00 23 


25.00-27.2 
25.00-27.50 


2) 





. 24.50 
24.50-27 








500- 900 Ibs..... 21.00-24.50 22.50-25.00 21 0-24.75 21.00-24.50 20.50-24.00 
HEIFERS, Common: 
500- 900 Ibs..... 18.50-21.00 19.50-22.50 18.50-21.50 19.00-21.00 18.50-20.50 


COWS (All Weights) : 











19.00-21.00 19.50-21.50 18.00-20.00 
Medium ... 18.00-19.00 18.00-19.75 17.00-18.00 
Common 17.00-18.00 16.75-18.25 16.00-17.00 


-18.25 
13.50-17.00 13.75-16.75 14.00-16.00 


All Weights: 


Can. & cut 12.75-17.00 


BULLS (Yris. Excl.), 
18.00-19.00 















SLAUGHTER LAMBS AND SHEEP:* 
LAMBS: 
Good & choice*.. 25.75-28.00 
Med, & good*.... 23.75-27.00 
Common -+++ 19.00-23.00 
EWES (Wooled) : 
Good & choice*.. 11.50-14.00 13.00-15.00 13.25-14.50 13.25-14.50 
Com. & med*.... 9.50-12.00 11.00-12.50 11.00-13.25 10.00-13.00 
‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 


medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 


75 25 .00-27.50 
24.25-27.00 
20.00-24.00 





26.00-27.50 
24.50-27.00 
21.00-24.00 





25.00-26.25 
24.00-25.50 








12.50-13.00 
10.50-12.25 





h 18, 1950 


» respectively. 
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Beef, good ...... ig 20.50 19.00-22.00 19.50-20.50 18.00-20.00 
Sausage, good ... 19.50-21.25 21.25-22.00 20.00-20.50 21.00-21 75 20.00-21.00 
Sausage, medium. 18.50-19.50 20.00-21.25 18.50-20.00 19.00-21.00 19.00-20.00 
Sausage, cut. & 

com, .......... 16.50-18.50 17.00-20.00 15.50-18.50 17.00-19.00 16.50-19.00 
VEALERS, All Weights: 
Good & choice... 27.00-33.00 28.00-30.00 27.00-30.00 26.00-30.00 23.00-29.00 
Com. & med..... 18.00-27.00 22.50 19.00-27.00 19.00-26.00 16.00-23.00 
Cull, 75 Ibs. up.. 12.00-18.00 18.00-22 13.00-19.00 16.00-19.00 13.00-16.00 
CALVES (500 Ibs. down): 
Good & choice... 24.00-26.50 25.00-29.00 23.00-27.00 21.50-25.00 22.00-24.00 
Com. & med..... 18.00-24.00 19.00-25.00 17.00-23.00 16.50-21.50 18.00-22.00 | 
Cull .........-.. 13.00-18.00 17.00-19.00 13.00-17.00 14.50-16.50 14.00-18.00 





in name... 


high grade in fact! 





MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 


E> 





PORK - BEEF - LAMB - VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls, S.D. « Topeka, Kansas 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


CONTACT US 
For Straight or Mixed Cars 
' BEEF e VEAL 
LAMB « PORK 
ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
” 


Established Over 25 Years 



























































STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE.. . .12-14 Ibs. 
E2WDE.. .14-16 Ibs. 
Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION | 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 














BLACK HAWK 


THE RATH PACKING CO., 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending March 11, 1950: 


CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 11 week 1949 
Chicagot . 
Kansas © ityt. 
Omaha*t .... 
East St. Louist 
St. Josepht.... 
Sioux Cityt... 
Wichitat ..... 
New York & 
Jersey Cityt. 
Okla. City*t... 
Cincinnati§ ... 


18,865 21,693 
16,157 19,664 


18,621 22,232 












Demvers ....<. 
i PEs 606s 
Milwaukeet ... 3,746 

Total ......120,339 123,338 136,576 

HOGS 

Chicagot ..... 36,079 34,629 
Kansas Cityt 11,468 10, 019 
Omahat 43,285 
East St. saans 3 é 31,335 
St. Josepht .. ¢ 20,424 15,0238 
Sioux Cityt .. 19. 673 27,644 18,857 
Wichitat ..... 8,033 8,287 4,229 


New York & 

Jersey Cityt. 40,762 35,933 Y 052 
Okla. Cityt.... 11,902 10,626 9,690 
Cincinnati§* .. 14,913 16,858 12) 200 
i : See 2 13,333 10,453 
i, ERs ccces 45 44,421 29,372 









Milwaukeet ... 6.322 5,942 5/164 

Total .......306,702 305,630 240,346 
SHEEP 

Chicagot ..... 7,980 8,077 _ 4,950 


Kansas Cityt.. 
Omahat ...... 
East St. Louist 
St. Josepht.... 
Sioux Cityt.... 
Wichitat ..... 
New York & 
Jersey City?t. 
Okla. Cityt.... 


12,842 10,947 
11,995 13,484 
4,239 4,139 
9,910 9,239 
3,333 5,196 
1,554 6,643 


45,796 34,088 








2,081 1,621 

Cincinnati§ ... 2,027 250 
Denvert ...... 10,377 8,893 
St. Paulf...... 5,783 2,736 
Milwaukeet . 827 4 
TOE ckrtens 106,002 118, 1 71 102,480 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaughter. 

§Stockyards receipts for local 
slaughter, including directs. 

§*For the week ended February 25 
1950, hog slaughter at Cincinnati to- 
taled 15,119 rather than 3,560 as was 
reported. 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Calif., Thursday, March 16: 
CATTLE: 


Steers, med. to low gd.$24.00@27.00 
P D00.. 60:0.0-600006 25 only 






OE re 21.50 only 

Cows, com. & med..... 18.25@21.00 

Cows, can. & cut...... 15.00@18.00 

Bulls, med. & gd...... 21.00@23.50 
CALVES: 

Vealers, med. to ch... .$28.00@33.00 
HOGS: 

Gd. & ch., 200-210..... $19.00 only 

BUOG, OB. sccovtvcvies 13.00 only 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, March 16: 
CATTLE: 


Steers, gd. & ch....... $27.50@28.00 
Steers, med. & gd..... 24.75@26.50 
OR BE. cccconcece 24.00@ 26.00 
Heifers, com. & med.. 19.00@22.00 
) § erate 18.00@18.50 
Cows, com. & med.... Leyes toy 
Cows, can. & cut...... 13.00@15.00 
PP 19.50@22.00 
Bulls, com. & med.... 17.00@19.00 
CALVES: 
Vealers, gd. & ch..... @24.00@29.00 
eek, & Gb... ccscccve 19.00@ 24.00 
Sl Sb cetertnoncnssens 13.00@ 19.00 
HOGS: 
Gd. & ch., 180-240..... $16.25@17.75 
Sows, 400/down ...... 14.50@14.75 
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CHICAGO LIVESTog 


Supplies of livestock at the Ch 
Union Stockyards for current 
comparative periods. an 


RECEIPTS 
Cattle Calves Hogs 
Mar. 9... 6,287 509 21,729 pi 
Mar. 10... 2,091 344 10,869 yi 
Mar. 11... 196 63 1194) 


Mar. 13...10,650 474 8'344 oo! 
Mar. 14... 7,891 576 1s'o%¢ oa 
Mar. 15... 8,413 486 14'513 3 





Mar. 16... 3,000 400 8,500 33 
Weiss | 
_ Sree 29, 954 1,936 49,693 
Week ago.31,242 1,733 54/836 red 
1949 33,8 2,065 39,446 7: 
1948 37 1,417 21,100 Tip 
*Inc inding 422 cattle, 2 calves, jg 
198 hogs and 2,975 sb 
packers. 5 cheep Gee . 
SHIPMENTS 
Cattle Calves Hogs Shee 
Mar. 9... 1,818 36 947m 


Mar. 10... 1, 303 141 2,063 
Mar. 11... ‘5 

Mar. 13... 2, 
Mar. 14... 2 
Mar. 15... 
Mar. 16... 











3,974 7 

Week ‘ago.10.477 3884 = 

1949 ...... 11,999 3,472 31h 

TGS cccece 12,803 5,072 3.96: 
MARCH RECEIPTS 

1950 1949 

Cattle 87468 

Calves 5.96) 

Hogs 131.5% 

Sheep 20544 
MARCH SHIPMENTS 

1950 1949 

32,737 

12,00 

14,35 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at (hi- 
cago, week ended Thursday, March 16 


Week Ended Prey 


Mar. 16 week 

Packers’ purch..... 40,614 36,475 
Shippers’ purch.... 6,393 6,064 
ee eee 47,007 42,539 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended March 4: 
CATTLE 


Week Ended Same Week 
Mar. 4 Last Year 








Western Canada..10,929 12,691 

Eastern Canada. .12,905 10,357 

BNE savecaecs 23,834 23,048 
HOGS 

Western Canada..28,959 29,026 

Eastern Canada. .55,330 46,860 

WE escccsesd 84,289 75,886 
SHEEP 


335 
33 


Western Canada.. 1,501 
Eastern Canada.. 1,934 








Detal .occccces O48 7,388 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended March 11: 

Cattle Calves Hogs* Sheep 
Salable ..... 369 1,120 839 538 
Total (incl. 
directs) ..4,357 5,095 23,833 26,348 
Previous week: 
Salable ... 343 676 1,101 20 
Total (incl. 
directs) .4,439 3,985 24,955 21,428 
*Including hogs at 3ist street 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending March 9: 
Cattle Calves Hogs Sheep 

Los Angeles...4,850 750 2,550. 2 
San Francisco... 555 40 1,850 1,200 
No. Portland. ..1,880 375 1,740 350 


purchas 
principal | 
saturday, 
to 2 


Armour 
bogs: wi 


poss: 5 
19,397 ho} 
Total: 
46,634 ho 


Armour . 
Codahy 
swift 
Wilson 
Central 
others 


Total 


Armour 
Cudahy 
swift . 
Wilson 
Bagle . 
Greater 
Hoff ma! 
Rothsct 
Roth . 
Kingan 
Mercha 
Midwes 
Others 


Tota 


Armou 
Swift 

Hunte 
Heil . 
Krey 

Lacle¢ 
Sieloff 
Other: 
Shipp 


Tot 


Swift 
Armo 
Other 








IVESTOCy 





K at the Ohi 
or current an 


Ts 

ves Hogs 

09 21,729 a4. 

44 10,86) $M 

63 1,24 = 

44 8,344 aan 

16 18,276 9 

86 rd 
83 





Ts 

es Hogs Shee, 
6 947 5 
1 2,063 & 
: 356 oy 
2 1,420 19% 
2 1,042 'g- 
9 512 Lay 
D 1,000 1,00. 
— 





JRCHASES 


hased at Chi. 
ay, March 1¢ 


nded = Prey 

16 week 
4 36,475 
3 6,064 
7 43.585 
er in Can- 
arch 4: 


| Same Week 
Last Year 


12,691 
10,357 


23,048 


29,026 
46,860 


75,886 


EIPTS 
ble _live- 
‘ity and 
market 
h 11: 
logs* Sheep 
839 588 
,833 26,848 
101 230 
955 21,428 
treet. 


ESTOCK 
“ific Coast 
eh 9: 

Jogs Sheep 











PACKERS’ 
PURCHASES 


ses of livestock by packers at 
cemal centers for the week ending 
turday, March 11, 1950, as reported 
STHE NATIONAL PROVISIONER: 


CHICAGO 
9,028 hogs; Swift, 2,: 






ur, 
Arm Wilson, 3,373 hogs; Agar, 6,276 
was. Shippers, 6,303 hogs; Others, 
19,397 hogs. 
Total: 20,238 cattle; 1,834 calves, 
46,634 hogs; 7,980 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 











ves 2,837 343 2,449 
sey. «L779 288 1/135 
gwift ...-- 1,725 333 4,117 
Wilson... 926 192 1,826 
etral ... 1,588 ey me 
onan vee 4,236 7 1,735 

Total ...13,091 1,174 10,783 11,262 
OMAHA 
Cattle & 
Calves Hogs Sheep 
“an 4,822 7,418 2,546 
fonhe fae 4,058 4,867 1,924 
Bases 4,327 6.906 4,750 
Wilson ...-.. 2,500 4,217 2,268 
Bagle ...--- 60 re a 
Greater Omaha 11 7 
Hoffman ....- 86 
Rothschild ... 472 
Roth ..----- 158 
Kingan .....- 1,201 
Merchants 38 . 
Midwest ....- 43 - 
Others ...--- wee 7,408 
Total .....- 17,882 30,816 11,488 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 2,480 686 13,049 2,130 
Swift ..... 8,301 1,599 10,428 2,376 
Hunter TT 5,72 es 
Heil ....-- 30% 2,268 
Krey ..... 455 
Laclede 1,260 
Sieloff ° eae oes 624 +s 
Others .... 3,51: -.- 9,368 450 
Shippers .. 2 1,388 17,477 863 





...12,084 3,673 60,555 5,819 


Total 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,368 317 8,228 7,064 
Armour ... 2,157 227 6,750 1,046 
Others .... 4,151 121 3,648 858 
Total ... 8,676 665 18,626 8,968 
Does not include 32 cattle, 8,141 
hogs and 175 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,936 6 5,709 941 
Cudahy ... 3,521 27 «46,334 749 
ee 2,442 7 4,531 1,307 
Others ..., 185 ees see - 
Shippers .. 6,407 2 8,186 357 


Total ...15,491 42 24,760 3,354 








WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,355 276 7,141 1,136 
Guggen- 
heim ... 507 
Dunn- 
Ostertag. 92 sae 27 
Dold ..... 134 831 
Sunflower. . 11 34 
Pioneer ... 148 eos 
Excel ..... 1,008 —_ eee 
Others - 2,257 473 20 
Total... 5,512 276 8,506 1,156 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,522 122 1,995 434 
Wilson ... 1,297 181 2,275 770 
Others.... 240 3 692 1 


Total ... 3,059 306 4,962 1,205 


Does not include 313 cattle, 121 
calves, 6,940 hogs and 750 sheep bought 
direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 285 439 
Cudahy 285 oon 421 
Swift ..... 288 7 192 
Wilson 2 ‘ + 
Acme ..... 358 _ 
Atlas .... 355 eee ees 
Clougherty. 124 a 230 
east ..... 257 15 243 
Harman 27 ees ée% 
Luer ...... 5 2 693 
Union 14 -e 
United 409 TT 245 
Others .... 2.672 636 49 
Total ... 5,081 660 2,521 
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DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,396 42 2,572 5,142 
a, 3 EEE 1,407 96 3,101 6,376 
Cudahy ... 951 62 2,218 2,517 
Wilson 805 aes TT eee 
Others .... 3,118 213 3,604 782 
Total ... 7,677 413 11,495 14,817 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's 
Kahn's seas 
Lohrey e2 804 
Meyer . ae nee a” one 
Schlachter 175 115 127 
National .. 323 3 oa ons 
Others .... 2,177 1,265 17,013 83 
Total ... 2,675 1,383 17,907 210 


Does not include 1,345 cattle bought 








direct. Market shipments for the week 
were 101 cattle, 369 calves and 3,121 
hogs. 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 4,662 3,715 14,737 1,691 
Bartusch .. 804 eee ae TT 
Cudahy ... 1,036 1,065 546 
Rifkin 834 64 soe 
Superior .. 1,572 — — ese 
BWEES «cove 4,403 4,058 22,053 1,014 
Others .... 2,258 2,814 8,449 1,224 
Total .. 15,569 11,716 45,239 4,475 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 369 698 2,225 3,213 
a eer 740 310 2,475 3,472 
Blue 
Bonnet. . 265 26 508 
CM <cvcoe 437 10 185 
Rosenthal. 333 35 oe 
Total ... 2,144 1,079 5,393 6,685 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar.11 week 1949 
Cattle ......129,179 132,847 155,780 
EEOGS .occcce 288,197 296,248 258,564 
Sheep ...... 77,419 82,613 77,353 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., March 16. 
—Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and Min- 
nesota: 


Hogs, good to choice: 


160-180 Ib. .......44-. $14.50@16.25 

180-240 Ib. ...cccceses 16.00@16.65 

340-300 ID. .cccccccces 15.25@16.50 

800-360 Ib. ....00.200. 14.75@15.85 
Sows: 

BD OE os ccdavetet $14.50@15.15 

SBO-EEO BA. cc cccccccce 12.50@14.40 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 

week last wk. 

estimated actual 
Mar. 46,000 
Mar. 48,700 
Mar. 50,000 
Mar. 37,500 
Mar. 49,000 
Mar. 52,000 





LIVESTOCK RECEIPTS 


Receipts at major markets: 
AT 20 MARKETS, Week Ended: 








LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended March 4 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Ib. Choice Dressed Handyweights 
SS. Gin sadnis ceases $22.88 $27.00 
Montreal ..... 24. 23.00 
Winnipeg 24.00 
Calgary ..... 24.30 
Edmonton 23.50 
Pr. Albert o6 
Moose Jaw 22.00 
Saskatoon cee 
Regina 26.00 





Vancouver 





*Dominion government premiums not included 








Attention: 


SAUSAGE MFRS! 


For better flavored pickle pimento 
meat loaves, use the famous 1950 
PICKLE RITE SWEET PICKLE CHUNKS. 
Samples and Quotations on Request. 


“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manvfacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE imont 5-8300, Chicago, Illinois 
Pactory—Pulaski, Wis., Phone Pulaski 111 


PICKLES & 
SAUERKRAUT 


RIGHT 


OUR wet Hf 
PIKLE RITE OmPany 











Save on Frozen Food 
Deliveries 





Shamrocks keep frozen food safe for 20 hours or 
more. No expensive refrigerated trucks necessary — 
just load Shamrocks on your regular delivery trucks. 
The Shamrock method is low-cost, flexible and safe. 


Write for Complete Information. 


E.G. JAMES CoO. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 





Cattle Hogs Sheep 
Mar. 22... 205,000 449,000 140,000 
Mar. 4.....227,000 468,000 158,000 
1949 .......248,000 397,000 138,000 
RGD. ccccces 213,000 405,000 214,000 
BOGE écvceus 290,000 267,000 198,000 
HOGS AT 11 MARKETS, Wk. Ended: 
Mar. 11 
Mar. 4 
DED éccccccvecdcudescenses 
BED cctvecs 344, 
BOE scdctcsesios Syne ecen ee eee 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 
ae: ee 144,000 296,000 81,000 
_. I= See 156,000 316,000 94,000 
_, saree 178,000 263,000 82,000 
a: Sens a 151,000 288,000 136,000 
eer 205,000 176,000 124,000 














WESTERN DRESSED MEATS 














MEAT SUPPLIES AT NEW YORK | 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
BEEF CURED: 
Week ending Mar. 11, 1950. 9,146 
1 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended March ll 
was reported by the U. S. Department of Agriculture as 
| shown in the following table: 
























STEER AND HEIFER: Carcasses Week previous ........... 11,464 Sh 
Week ending Mar. 11, 1950. 12,916 Same week year ago...... 7,574 | NORTH ATLANTIC Cattle Calves Hogs & Las 
Week previous .........-- 14,445 awh , oe New York, Newark, Jersey City..... 6,788 9,090 46,762 
Same week year ago...... 14,214 PORK CURED AND SMOKED: Baltimore, Philadelphia ............ 5,307 1,302 24°945 <= 

Week ending Mar. 11, 1950. 797,198 | w : 

cow: Week previous ........... 882,646 a ange soe F 5 he 
Week ending Mar. 11, 1950, 1,776 Same week year ago...... Lee) Se Seed, Entgels.. 2 2s 
heal rw yell ana 150e ABD AND PORK Fats:} St. Paul-Wise. Group*.... 23,111 1a 
Same week year ago...... 2,770 sARD Ad PORK FATS:+ St. Louis Area? 10,540 5068 

Week ending Mar. 11, 1950. 144,736| gioux City .............. 9,421 9,866 

BULL: Week previous ........... _ | i * “ea cpeeeseeepmpcemennieer a 
Week ending Mar. 11, 1950. 798 Same week year ago...... 453,076 | Kansas City .......0ccccccccecceees 12,421 ite 
Week previous ........... 842 lowa and So. Minn.*................ 14,12 21493 
Same week year ago...... 641 LOCAL SLAUGHTER SOUTMBART 6 ..2cccces- 3,897 ; 

VEAL: CATTLE: Carcasses | SOUTH CENTRAL WEST 17,025 16,389 
Week ending Mar. 11, 1950. 9,082 Week ending Mar. 11, 1950. 6,788 | ROCKY MOUNTAIN® ............ 9,003 12,781 
Week previous ........... 13,1 5 WSs BOOTEOED ccccccccecs 6,950 | PACIFIC’ ............... 15.707 nal 
Same week year ago...... 15,446 Same week year ago...... 6,567 ee OR ee cis ED , lite 

_AMB: . Rie 8 8 OS eS eee or 187,975 800,403* 183.8 

. ee er hire Total same period 1949............. 195,775 688.824 181 1h 
Week previous ........... 37,001 Week ending Mar. 11, 1950. 9,090 | *CORRECTION: North Atlantic hogs revised to 45,796 March 4, 1959_ 
Same week year ago...... 54,779 Week previous ........... 8,784 | Grand total 800,403; North Atlantic sheep and lambs to 35,933 March 4, 1959_ 

a ’ Same week year ago...... 8,931 | Grand total 183,810. , 

MUTTON: HOGS: Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee 
Week ending Mar. 11, 1950. 901 ah oe a aes | Green Bay, Wis. Includes St. Louis National Stockyards, B. St. Louis, Mi, 
Week previous ........... 317 Week ending Mar. 11, 1950. 40,762 | and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Same week year ago...... 2,079 W OT eee 45,796 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Le 

: ; . Same week year ago...... 31,052 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 

HOG AND PIG: ia tee Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "%p. 
Week ending Mar. 11, 1950. 14,751 SHEEP: cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Week previous ........... 14,540 Week ending Mar. 11, 1950. 39,362 | Texas, *Includes Denver, Colo., Ogden and Salt Lake City, Utah. “Includes 
Same week year ago...... 1,436 Week previous ........... 35,933 | Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

. > cree. Same week year ago...... 34,088 NOTE: Packing plants included in above tabulations slaughtered approxi. 

: po eee 11, 1950 Prawn mately the following percentages of total slaughter under federal meat oe 
won hadi _ aaa sie COUNTRY DRESSED MEATS oe during January: Cattle, 77.3; calves, 66.2; hogs, 76.4; sheep and lambs, 
Same week year ago...... 2,565,227 VEAL: _— 

“ ~ L Week ending Mar. 11, 1950. 9,980 
seen - 41. 1900. 102.280 Week previous ........... 10,888 SOUTHEASTERN RECEIPTS 
eek ending Mar. , 1950. 2, 29% Same week year ago...... 9,666 ° : . 
Week previous ........... 106,834 ‘ . Receipts of livestock, as reported by the Production and 
‘ year ago...... 6,81 ¥: ° e® e . _ 
Game week year age —_ — Sail ales Marketing Administration, at eight southern packing plants 

. ma — »k Mar. 9m 5 i i i 

VEAL AND CALF CUTS: ; ao 13 | located at Albany, Columbus, Moultrie, Thomasville and Tif- 
Week ending Mar. 11, 1950. 6,304 Same Geek Saas aco 16 ny h Alab : 

Week previous ........... 5.896 : y B0..... 6| ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Same week year ago...... 2,023 LAMB AND MUTTON: Florida, during the week ended March 10 were: 

LAMB AND MUTTON CUTS: Week ending Mar. 11, 1950. 188 | Cattle Calves Hogs 
Week ending Mar. 11, 1950. 11,197 Week previous ........... 132 | week >d March 10... 756 2 . 
Week previous -..+.... +. 4/366 Same week year ago... 207 | Week previous -.-..+.....0cscs0esce- 2: 2 a 
Same week year ago...... 2,944 tIncomplete. Se ES ED ly a 6.000.000 ues ba060s toneecsan 1,089 301 9/372 





CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





ACCOUNTANT 
AUDITOR 
OFFICE-MANAGER 
Experienced. Executive ability. Age 33, 
Sober, reliable, excellent references. 
W-548, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, LIL. 


family. 





MANAGER-CONTROLLER: Complete knowledge of 
all packing house operations. 20 years’ experience 
with both small and large packers. Capable of 
departmentalizing plant and installing cost system. 
W-560, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





CANNING SUPERVISOR: 15 years’ experience in 
meat packing and canning. Past two years in 
charge of canning in one of the largest plants in 
Mexico. Excellent references. W-559, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





SPECIALTY MAN: Thoroughly experienced in the 
production of all types of cooked hams, canned 
hams and vinegar products. W-561, THR NA- 
TIONAL * ‘etieemmmmae 407 S. Dearborn St., Chi- 
eago 5, Ill 


QUALIFIED MANAGER of dry rendering business 
wishes to make connection with reliable company. 
Would consider buying. References. W-562, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, I 


SALES POSITION desired by young man with ex- 
cellent meat background. Cleveland, Ohio or sur- 
rounding territories. W-563, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 


SUPERINTENDENT: Top man in all phases of in- 
dustry. Know costs, yields and can handle labor. 
W-549, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


CONTROLLER: Thorough knowledge of packing- 
house operations, installation of standard costs, de- 
partmentals, budgets. W-574, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


EXPERIENCED INDUSTRIAL COOK: With secret 
meat formulae: need no refrigerator. FRANK 
PAUL, Vincent Ct. 9-1-A, Newark 5, N. J. 
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Wanted: Experienced By-Product Man 


Responsibilities will be dry rendering departments, 
both edible and inedible, and hide cellar. Excellent 
opportunity for competent foreman. Salary commen- 
surate with results. Substantial, progressive com- 
pany. Interested only in individual wishing to make 
permanent connection. Give full details on first ap- 
plication as to experience and domestic background. 
Include references. W-551, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill 





SALESMEN 


Well established firm interested in several qualified 
men of high caliber who know how to produce re- 
sults in meat packing trade in seasoning spices and 
allied materials. Also carry extensive flavoring and 
essential oil line. Productive territories available 
in northeast including New York and middle west. 
W-564, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








FOREMAN: Thoroughly experienced in all phases 
of pork slaughtering department. Must have ade- 
quate knowledge of costs and be experienced in 
labor relations. This is an excellent opening for a 
progressive man of right type. Location, Cleveland, 
Ohio. State salary expected in replying. W-524, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





SALESMAN: Wanted by established supply house. 
This is an unusual opportunity for a good man. 
Will conduct interviews at NIMPA convention, 
April 10 to April 13, Palmer House, Chicago. 
Mention age, background and experience in first 
letter. Strictly confidential. W-568, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, Ill 





WANTED: 2 men, a general manager to take com- 
plete charge, and an office manager for a res- 
taurant and hotel supply house located in North- 
western Ohio, handling meat, produce, etc. Attrac- 
tive salary plus percentage of profits. Give age and 
experience. Wire or write to W-569, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago 5, Ill. 





THE MARHOEFER—DIV. of Kuhner Packing Co. 
of Chicago, 820 Fulton Street, is looking for a beef 
man to take full charge of new beef cooler. Con- 
tact Mr. Marhoefer, Phone MOnroe 6-9400. 
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HELP WANTED 


SUPERINTENDENT: Or will consider production 
foreman. Thoroughly experienced in all phases of 
production, primarily sausage factory operations 
smoked meats, pork cutting, as well as sales diree- 
tion and organization, to take over successful pro- 
gressive plant, ‘‘Lock, Stock and Barrel.’’ Have 
very unusual opportunity for enterprising qualify 
ing applicant. An inquiry may mean permanent 
security. Give complete experience in first letter 
Inquiries confidential. Located up-state New York 
W-566, THE NATIONAL PROVISIONER, 11 East 
44th St., New York 17, N. Y. 








WE NEED A MAN who knows the meat packing 
and sausage manufacturing business in Canada, 
particularly Ontario, and has a substantial reputa- 
tion in the trade. This is an opportunity in the 
sales organization of a responsible company. The 
position is permanent, and commands an excellent 
salary. Outline experience when replying. W-565, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 





OFFICE MANAGER: Established aggressive New 
York state packer requires qualified man to handle 
office routine, departmental cost, correspondence. 
Adequate salary with progressive opportunity 
W-567, THE NATIONAL PROVISIONER, 11 East 
44th St., New York 17, N. Y 





WANTED: Beef Cooler Man with full knowledge of 
beef, veal and lamb operations. Must be able te 
break up cattle. Write qualifications and references 
to Box W-552, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


SLAUGHTER HOUSE WORKER | 
Wanted by a small city slaughter house, expert? 
enced on all kinds of stock. Interested in steady, 
dependable worker only. Apply to Harold Wasser- 
man, 354 Broadway, Schenectady, N. Y. 


SAUSAGE MAKER: Experienced man able to make 
full line. Excellent salary. QUEEN CITY Packing 
Co., Walter T. Kack, Manager, Dickinson, N. D. 
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LASSIFIED ADVERTISING— 





y Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Box Number 


Unpoved: e es — 20 — - n~ ‘edditionol 


or box number @s 8 words. Headlines 75¢ extra. Listing 





ion wanted,” spe 
words 206 ee sewed work \Secech Seoredien 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


adver 


75c¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


PLEASE REMIT WITH ORDER 





[EQUIPMENT FOR SALE 
AND WANTED! 2e«i"% 


RECONSTRUCTED BUFFALO 
SAUSAGE MACHINERY 


WITH 
NEW MACHINE GUARANTEE 
fodel 60 Buffalo Silent Cutter, capacity 


a ith motor 
vel? 59 Buffalo Self Emptying Silent Cut- 

















ity 3002, with motor......... 3,025.00 
fodel “38 Bufalo Silent Cutter, capacity 
ont, with MOtOT..-.-------eeeeeereees 1,890.00 
odel 38B Buffalo ‘site nt Cutter, capacity ‘ 
150%, with MOtOr.....-.--+-eeeeeseeeee 1,450.00 
odel 32B Buffalo “gile nt Cutter, capacity 
oot, with motor... ...--+.sseee-see-5% 1,090.00 
odel 27 gwd Silent Cutter, capacity = 
sagt, with motor.......++-- : : ee 60d, pos 745.00 
r, capacity 7 
eee aie. ne. RON moma 1,110.00 
feted + seeaeee Mixer, capacity 10002, ‘i aniain 
with MOtOT ....--+-00eeee rere eee senna »275. 
5 Mixer, capacity 15002 
- + Buifaio “Mixer is nik ir 1,615.00 


with motor 
John E. Smith’s Sons Company 
50 BROADWAY 
BUFFALO 3, NEW YORK 


MEAT PACKERS—ATTENTION 


welded 7,500 gal. closed mixing Tanks, 
3—Stetl oO dia. x 126 deep, with 3” copper coli 
and 3 p ropelier agitator unit motor driven by 
15 HP A.C, motor. 
2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, 
one year. 
s.- 166 Meat Grinder, belt driven. 
i—Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Stainless jacketed Kettles, 30, 40, 60, a gallon. 
30—Aluminum jacketed Kettles, 20, 40, 60, 80, 100 











Duo 
HP 


gallon. 
Teed let rebuilt Anderson Expellers, #1 RB. 


and Super Duo a 
a Meat Grinder, type 7E-B, 15 


Mot 
1—Mech, Mfg. 3’x5’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Company, Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


ANCO No. 551 ECONOMY | 
HOG DEHAIRING MACHINE 


All welded steel construction, including automatic 
power hog lift, and direct connection to 5 H.P. 

1200 RPM splash-proof, ball-bearing motor with 
sliding base and water-tight starter and ‘‘start 
stop’’ push buttons for 220 volt, 3 phase, 60 cycle 
«urrent. Welded square end open top tank, 36” 
jeep x 67” wide x 70” long, made of \4” steel. 
Gambrelling table, 96" long x 62” side x 32” deep. 
Equipment in excellent condition. Was purchased 
new less than two years ago. Reason for selling, 
replacing it with larger equipment. This equipment 
is all set up and ready for operation. Priced for 
muick sale. Contact 


R. B. Rice Sausage Co., Ine., 








_R.F.D. £3, Lee’s Summit, Missouri, Phone 477 
FOR SALE 

ANCO 2800 Hyd. Bacon Press, completely over- 
hauled, good as new. 

ANCO 3903 Grate Type Hog Dehairer, Cap. 125 
hogs per hr. New. 

ANCO 2600 Rendering Cooker 4’x10’. New. 

ANCO 3614 80T Hyd. Crax Press 16x24” Curb. 


Never used. 








PS-570, THE NATIONAL PROVISIONER 
407 8. Dearborn St. Chicago 5, Il. 
YORK FLAKIC E MACHINE DER-25, Three-Ton. 


10 H.P. Freon Compressor. Works like new. F.O.B. 
Pittsburgh $2000.00. Wood Re frige rating Company, 
1539 Penn Avenue, P ittsburgh * 22, Pa. 


FOR SALE: Heavy duty 66-B Buffalo meat grinder 
with 15 H.P. motor. Grinder and motor, A¢1 con 
dition. Price $450.00. F. G. Minnameier, Heidel- 
berg Sausage Co., Inc., Waterloo, Wisconsin 
WANTED: Good stuffer 300-4002 caged ity. 
be in good condition. Write Heidelbe rg § 
Ine, .W aterloo, Ww », Wisi onsin. 








Must 
Sausage Co. 


ANDERSON EXPELLERS 


All models, Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 


PLANT WANTED 


RENDERING PLANT WANTED: In Iowa, Wiscon- 
in. Missouri. Illinois or Minnesota. PW-356, THE 


Cal PROVISIONER, 407 S. Dearborn St.. 











PLANT WANTED 


Eastern packer could be interested in acquiring by 
purchase or leasing, the proper Iowa BAI inspected 
slaughtering plant. Write complete details with pic- 
tures where possible and asking price to Box 
PW-555, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 


PLANT FOR SALE 


Fully Equipped Sausage Factory 


In Trenton, New Jersey; 15,000 #9. ft.; A-1 —y 1 
tion, B.A.1. inspection, railroad pA. Ry 2,000 sq 
of coolers. and Fo! for imetiees 
possession. E ATIONAL PROVI- 
SIONER, 407 8. Dearborn oe Chicago 5, Ill. 

















BUSINESS OPPORTUNITIES 


I KNOW HOW to make new, big profit, restaurant 
items. Will sell knowledge to one manufacturer in 
each state. W-573, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 








FOR LEASE: Wholesale meat . 
Miami, Florida, now in operation. Complete with 
office, cooler, small freezer, rail siding, etc. Will 
sell tools and equipment. FL-572, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 1 
NEW YORK EXPORT HOUSE 
desires direct connection in broker ca- 
pacity with meat packer of pork prod- 
ucts and lard, and similar products. 
W-571, THE NATIONAL PROVI- 
SIONER 
11 East 44th St., New York 17, N. Y. 


WANTED—DOUBLE X 


We can use unlimited amounts of XX manufactured 
and smoked meats at all times. We do not sell on 
the open market. What have you to offer today on 


C.0.D. basis? 
M. RAYMER 
3645 Stoer Road, Shaker Heights 22, Ohio 
Phone after 8:00 P.M. LOngacre 1-8721. 


establishment in 








Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


SALE-LEASE 
OR 

JOINT VENTURE 
Hog killing plant, 35,000 sq. ft. All brick and tile 
construction. Valued at $245,000 without machinery. 
For quick sale at $85,000; OR WILL ACTIVATE 
AS JOINT VENTURE WITH COMPETENT EN- 
ERGETIC MAN OR GROUP WITH CAPITAL. 
Give complete details in first letter. Address 

EDWARD FENDT 


8S. LaSalle St., Chicago 4, Ul. 
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HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 





407 SO. DEARBORN ST., CHICAGO 5, fl 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


Lard and Rendering 





1123—COOKER: (New) Jordan 4’x10’ Dry 
Sees, 20 HP. motor and 
SED 560 60065000008 0855505 . .82,850.00 
1684 HYDRAU LIC PRESS: (New), G lobe 
= Ton, complete with pump, never 
rrr 25% discount 
1588 COOKERS: (3) Allbright-Nell, 4’x 
10°, 20 HP. motor, starting equip- 
ment, pereolator, condensers, 
GEE, cccccccceevescsvecereccs --ea. 1,500.00 
Sausage and Smokehouse 
1707—-SNOUT STRIPPER & JAW PULL- 
ER: Boss 3104, only used 1% 
DC RS errr pre Fe Pree $ 650.00 
1721—CURING VATS: (50) Oak, 10 galv. 
hoops, excellent condition....... ea. 7.50 
1718—-ACE LINKER: Used only few times, 
like new condition................. 465.00 
1149—-SMOKE UNIT: Lipton, Model 210, 
ey OD bud cach contacsbogrecencénas 850.00 
1486—SILENT CUTTER: Buffalo 243-B, 
25 HP. motor, fully equipped. . 700.00 
1686—SLICER ). §S. Automatic, Ser. 
152445, 4 HP. motor, single phase 150.00 
1699—SAUSAGE STUFFER: Allibright- 
Nell, 500%, used less than one day, 
guaranteed like new.............. 1,250.00 
1706—-SAUSAGE STUFFER Randall, 
400 cap. with new model A Rock- 
ford Filler with adaptor, excellent 
oe ES a ae 1,000.00 
1711—GRINDER Buffalo 66-B, Heavy 
Duty, 15 HP. motor, A-1 condition.. 550.00 
1559—MEAT MIXER: Buffalo 4-A, 10002. 700.00 
1528—-FILLER: Loaf, Globe Perfection 
545, new—never used........ e008 125.00 
1353—-MOLDS: (250) Allbright-Nell, Model 
L-12, stainless steel with lids. ...ea 6.00 
1473—-OVEN: Globe, Bake, 100 pan cap... 850.00 
1472—DIP TANKS: Advance.......... ea 100.00 
1708—-OVEN: Bake, Porcelain... .. cass ee 750.00 
1484—-FLAKICER: York DER 210, 1 Ton. 900.00 
1649--BUNN PACKAGE TYER: motor 
drive, excellent condition. .......... 425.00 
1556—PICKLE PUMP: Big Boy 125.00 
We have a selection of Stainless Steel Kettles, 
Steam Jacketed, as follows: 40 gal. ea. $140.00: 
5O gal. ea. $160.00; 60 gal. ea. $180.00; 300 gal. 
(New) $750.00; 200 gal. like new $650.00; (4) 50 
gal, Groen ASME three—452 with covers, one 
902 without cover, ea. $175.00. 
Kill Floor 
1688—-HOG DEHAIRER: Baby Boss, all 
switches, motor, tank, table... $ 625.00 
1591-HOG DEHAIRER: Boss, Grate type, 
10 star, 5” paddle, with 10 HP. mo 
COP GUE GCAPEEP. oo 0c cciccces ey 725.00 
1230-—-H0G DEHAIRER: Dupps, 276,225 
hogs per hr., 15 HP. motor, practi 
Ce Oe ecciteienatabu , 1,725.00 
1249—-BELLY ROLLER: 23” wide, 19%” 
dia. double rollers, good cond 475.00 
1521—PAUNCH WASHING SETUP: (New) 
Allbright-Nell, with hoist 600.00 
Miscellaneous 
1709—-BAND SAW: 354 Jones-Superior, 
with motor, moving table 500.00 
1384—-FILLER: M & 8 6 pocket, heavy 
duty, plunger type, fully automatic, 
stainless steel bown, used less than 
1 year . oe > 4 2,450.00 
1307—LABELER: Burt, Model A, adjust- 
able up to 2210 cans, overhauled & 
SE Srccectudvixeneccces sues 900.00 
1405—-LABELER: Burt, handle up to and 
incl. 3 cans, overhauled & guaran 
teed . . eoes 675.00 
1685-—-SCALE: Howe Curing, stainless steel 
hood, 8, 10 and 12% curing chart, 
used only 6 months. .. : 210.00 
1720-—-HAYSSEN WRAPPERS: Model 5-11 
& 5-17 for 12 and 2442 frozen foods, 
electric eye, good operating condi- 
tion, ea. re ‘ 1,375.00 
1719—ICE MACHINES: (2) NEW, Baker, 
10'%4x10%, with 200 HP. 440 V. syn 
motor, in original crates....... 15,000.00 








1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 
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WHAT’S TO BE SAID ABOUT 


SATISFIED USERS 


The building of dependable water producing equipment 
involves a lot of extraordinary skill. And when it comes to 
skill Layne leans mighty heavily on seventy years of world- 
wide experience. It is from such experience that Layne has 
been able to find and strengthen weak points, use tougher 
and longer lasting materials and to constantly increase 
over-all efficiency. As a result, users almost invariably stick 
to Layne equipment on each of their additional units. 


It is a widely known fact that Layne Well Water Sys- 
tems, point for point, always measure “head and shoulders” 
above any other make. This means that there is no advan- 
tage whatever in buying the so calied “just as good" 
equipment. Furthermore there is no use telling you that 
this or that Layne part is super-duper. What you are buy- 
ing—and have every right to expect, is unquestionably 
good performance over a long period of years. That, in 
brief, is exactly what Layne offers without reservation of 
any nature. 


For further information, catalogs, bulletins, etc., address 


LAYNE & BOWLER, INC 
GENERAL OFFICES, MEMPHIS 8, TENN. 


Jayne 


WELL WATER SYSTEMS 


ASSOCIATED COMPANIES: Layne-Arkansas Co., Stuttgart, Ark. * Layne-Atlantic Co., 
Norfolk, Va. * Layne-Central Co., Memphis, Tenn. * Layne-Northern Co., Mishawaka 
Ind. * Layne-Louisiana Co., Lake Charles, La. * Louisiana Well Co., Monroe, La. 

Layne-New York Co., New York City * Layne-Northwest Co., Milwaukee, Wis. * Layne- 
Ohio Co., » Ohio * Layne-Pacific, Inc., Seattle, Washington * The Layne- 
Texas Co., Ltd., Houston, Texas * Layne-Western Co., Kansas City, Mo. * Layne 
Minnesota Co., Minneapolis, Minn. * Inter 1 Water Cor 4 Pittsburgh, Pa. * 
International Water Supply, Ltd., London, Ont. * Layne-Hispano Americana, S. A. 

co, D.F. * General Filter Company, Ames, Iowa 


BUILDERS OF 


HIGH EFFICIENCY 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


Adler Company, The 
Allbright-Nell Co., The.... 
Anderson, V. D., Company 
Aromix Corporation 
Associated Bag & Apron Co 


Barliant & Co 
Binks Manufacturing Co 





Carrier Corporation 

Chase Bag Company - 
Chevrolet Motor Division, General Motors Corporation........ 
Cincinnati Butchers’ Supply Co., 

Crane Company 

Custom Food Products, 


Daniels Manufacturing Company 

Diversey Corporation 

Dromgold & Glenn so alee 
du Pont, E. I., de Nemours & Co, (Inc.)......... 


Fowler Casing Co., Ltd., The 


General American Transportation Corp 
General Box Company 

Globe Company, The 

Goldsmith Pickle Co 

Great Lakes Stamp & Mfg. Co 


Ham Boiler Corporation 
Hygrade Food Products Corp 


International Minerals & Chemical Corp 
International Tool Corporation 


James, E. G., Company 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co., The 
Kennett-Murray & Co 
Koch Supply Co 

Kohn, Edward, Co. 


Layne & Bowler, Inc 
Levi, Berth., & Co., Inc 


Mayer, H. J., & Sons Co., Inc 
McMurray, L. H., 
Morrell, John, & Co 


Oakite Products, Inc 
Omaha Packing Co 
Oppenheimer Casing Company 


Partlow Corporation, The 
Peirson, Arthur L., Inc 
Pikle-Rite Co., 

Powers Regulator Co., The 


Randall, R. T., & Co 
Rath Packing Co., 
Reynolds Electric Company 
Romm & Greisler 


Salzman, Max J 

Schwartz, B., & Co 

Smith’s, John E., Sons Company Second Cover 
Solvay Sales Division, Allied Chemical & Dye Corporation. ...38 
Speco, Inc 

Stange, Wm. J., 


Waldorf Paper Company 
Wirebound Box Manufacturers Association 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. ~ 








The firms listed here are in partnership with you. The products © 
and equipment they manufacture and the services they rendet ~ 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


* 
44 
a 
Sr 

BS 


The National Provisioner—March 18, 


NENT A oe 


PE EE = 





cose 
rst Cover 


. 26 
. 31 


nd Cover 
on....38 

25 
Insert § 


34 


products 
y render 
ly, more 


h 18, 198 





IS deg 6 etree ee eee 


